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“| Montclair Center 
termed a winner 
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Supplement to San Dimas Press. La Verne Leader Diamond Bar Bulletin, Montclair Tribune, Rancho Cucamonga Times, Upland News. 


It has been called the 
first of its kind in the coun- 
try. 

Nestled behind the Mont- 
clair Plaza near the San 
Bernardino Freeway, the 
Montclair Entertainment 
Center is fast becoming the 
focal point for West End 
recreation. 

The charm of places like 
Westwood near UCLA and 
Restaurant Row in Covina 
lies in their variety, said 
Montclair City Planner Ro- 
salie Staudenmayer. 

But the Montclair Enter- 
tainment Center is begin- 
ning to draw local 
residents from these out- 
of-the-way places and 
bringing them back home, 
she said. 

“The key to our center is 
that it has a superior mix- 
ture of restaurants and en- 
tertainment,’’ says Jerry 
Jamgotchian, a developer 
for Hahn Devcorp of El Se- 
gundo in Orange County. 

“It’s really a design and 
a trend of the future,” says 
the developer. “It gives 


* people a chance to save gas 


and time — and keep com- 
ing back. 

‘The plaza and freeway 
definitely complement 
each other and draw people 
to the center,” Jamgotchi- 
an says. With the center’s 
prime location and ser- 
vices, ‘‘It’s going to be fan- 
tastic when it’s finished.” 

When completed, the 
center’s five restaurants 
and eight movie screens 
will combine with an ar- 


Coffee 
casts 
‘a spell 


Throughout the centuries 
poets and writers have 
sung of coffee with passion 
clad in flowery words. Its 
powers to stimulate moved 
the composer Bach to com- 
pose his beautiful Coffee 
Cantata in praise of it. 
Made in dozens of ways, 
drunk thick or thin, dark or 
light, strong or weak, pure 
or diluted with other sub- 
stances such as chicory, 
coffee stands as a symbol 
of hospitality thoughout the 
world. 

The infamous tax on tea 
gave coffee a large boost in 
popularity in Colonial 
America. Our love affair 
with the beverage con- 
tinues to this day. The cof- 
fee break has become a 
way of life in our factories 
and offices. Even the cof- 
fee houses are coming into 
their own again throughout 
our land. 


cade, health spa and ice 
cream parlor to produce 
about $15 million in annual 
revenues, Jamgotchian 


says. 

The developer had origi- 
nally scheduled the cen- 
ter’s grand opening for 
Christmas, but a 55-day de- 
lay in construction caused 
by severe rains this year 
pushed the date up to late 
January or early Feb- 
ruary. 

Though unofficially 
open, it has shown phenom- 
enal success. 

Already the two com- 
pleted restaurants — Mon- 
terey Bay Canners and The 
Big Yellow House — are 
among the top money-mak- 
ers in their California 
chains. 

A third restaurant, Cam- 
ino O’Brien’s, was sched- 
uled to open this week, 
while a fourth restaurant, 
Elmer’s Steak and Pan- 
cake House, was scheduled 
to start construction this 
week. 

Meanwhile, lease negoti- 
ations for a fifth and final 
restaurants are still being 
conducted with representa- 
tives from a chain of 
“quality steak houses,’’ ac- 
cording to Jamgotchian. 

The center will also have 
a Holiday Health Spa, a 
Baskin-Robbins ice cream 
parlor and a combination 
food-arcade concession 
called O-Game Pizza Cor- 
ral. 

The food-arcade conces- 
sion, the most ‘‘unique”’ 
part of the center, accord- 
ing to Jamgotchian, will be 
open for both lunch and 
dinner. 

The plaza’s existing 
movie triplex will combine 
with five new General Cin- 
ema theaters to give view- 
ers eight movies to choose 
from in one piace. 

Jamgotchian, who owns 
part of the center, kidding- 
ly calls it ‘‘my baby’’ be- 
cause he’s been involved 
with its growth since it was 
born two years at a meet- 
ing of the Montclair Plan- 
ning Commission. 

Hahn Devorp, a subsidi- 
ary of Ernest W. Hahn of 
El Segundo — the plaza’s 
original developer — com- 
pleted a study several 
years ago pointing to the 
need for greater entertain- 
ment facilities in the West 
End. 

‘‘We felt the whole area 
was underscreened and 
there was room for more 
restaurants,’’ Jamgotchian 
recalls. ‘“There was simply 
too many people out there 
just being ‘gnored. 

The idea of a center — 
“It’s purely a trend set- 
ter,’ Jamgotchian says, 

proudly. ‘‘It’s the right 
thing in the right place at 
the right time.” 





At the old Claremont Playhouse 
Dinner theater to open Nov. 14 


The longest running mu- 
sical in the history of 
Broadway, ‘‘Grease,” the 
rock comedy of the 1956s, 
will reopen the Claremont 
Playhouse in Griswold’s 
Old School House complex 
Nov. 14. 

The show, with book, 
music and lyrics by Jim 
Jacobs and Warren Casey, 
will be brought from its 
long and extended run at 
the Harlequin Dinner Play- 
house in Santa Ana, whose 
owners, Al and Barbara 
Hampton, plan to trans- 
form the former auditori- 
um of the old Claremont 
High School into a thriving 
dinner theater patterned 
on their Santa Ana theater. 

“Grease” will not be a 
dinner theater operation, 
according to Skip Regan, 
spokesman for Harlequin. 
But a package deal has 
been arranged so that thea- 
ter patroris may dine on 
Mexican or American food 
at the adjacent Casa Ra- 
mon for $6 and attend the 
show afterward. Tickets 
are $11, $9 and $8 in the 
evening, and $9, $7 and $6 
for the 2 p.m. Sunday mati- 
nees. 

The Hamptons have am- 
bitious plans for the new 
theater. The interior will 
be repainted, the seats re- 
moved and replaced with 
tiered levels with tables 
for 300 to 500 people. The 
balcony will receive simi- 
lar treatment. Impressed 
with Claremont trees and 
the park-like atmosphere, 
the Hamptons will have the 
air-conditioning ducts 
along the side of the audito- 
rium festooned with lamps 






PLAYHOUSE REVIVED — The 
Playhouse, 
the auditorium of the old Clare- 
mont High School, after two un- 


Claremont 


and trees to create a boule- 
vard effect, Regan said. 
‘We hope for a warm am- 
biance,’’ he said. ‘‘We 
don’t observe a dress 
code.”’ 

The controversial kit- 
chen will be a one-story 
structure in what is now a 
patio on the north side of 
the auditorium. It will be 
built so as not to interfere 
with the two trees now 
shading the patio. The 
present box office will be 
moved to the south side of 
the front facade so the th- 
ree arched doorways will 


NEW KITCHEN COMING — This graceful pa- 
tio on the north side of the Claremont Play- 
house will ‘be the site of a new one-story kit- 


formerly 


lead directly to the lobby. 

‘‘We plan to run ‘Grease’ 
until February,’’ Regan 
said, ‘‘so people can get a 
feeling for our professiona- 
lism. We will close down 
then and reopen in Feb- 
ruary, probably with a 
comedy. The new kitchen 
will be compieted by 
then.” 

‘‘Grease’”’ has a cast of 
16 singers, dancers and ac- 
tors, headed by John Tra- 
volta look-alike Bryan 
Robert Taylor, and a full 
orchestra. A highlight of 
the musical is when a 1949 
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successful attempts to make it a 
going community theater, will re- 
open Nov. 14 with a professional 
production of “Grease.” 


Ford rolls onto the stage 
The show basically is a 
boy-meets-girl Broadway 
musical, Regan said, 
“and it gives you such a 
good feeling for the humor 
of the 1950s.’’ The show 
opened on Broadway in 
1971 and only closed last 
April, passing the records 
of ‘‘Fiddler on the Roof’’ 
and ‘Helio, Dolly!” to be- 
come the longest running 
musical in Broadway histo- 
ry. The movie, starring 
Travolta, stands third in 
box office gross only to 
“Star Wars”’ and ‘‘Jaws.” 


PB photo by Joseph H Firman 


chen to service the dinner theater operation to 
be established next year. The new owners plan 
to build to maintain the trees. 
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Fandango Club 


Montclair nightspot draws 


Ron Jefferson’s Fan- 
dango Club in Monclair 
draws a mixed group of 
people 

There are the ones who 
drop by for a few beers and 
a game of pool. There are 
the regulars who think of 
the club as a second home, 
come to enjoy the country- 
western music and dance. 
And then there are the 
newcomers who've come 
to look the place over. 

Coexisting with those 
who wear cowboy boots 
and hats are visitors 
dressed in designer jeans 
and Pucci shoes. 

But they all have some- 
thing in common — coun- 
try-western music is their 
“thing.” 

Jefferson credits the 
quick success of his club 
with the demise of disco 
and the phenominal growth 
in popularity of country- 
western music. 

“T had no idea it would 
become the fad it has and 
boom this way,’ Jefferson 
said 

“We are the entertain- 
ment place to be,” he ex- 
plained, ‘“‘We regularly 
have 300 to 400 people in 
here Wednesday and 
Thursday nights and be- 
tween 500 and 600 on week- 
ends. We are turning them 
away 

“I defy you to find anoth- 
er club in the area that’s 
packing them in the way 
we are.” 

Jefferson is proud of the 
growth of his ‘‘dream,”’ but 
gives much of the credit to 
luck and the club’s fea- 
tured musical group, the 
Jerry Johnson Band. 

“They are a really tal- 
ented and terrific group. 
The customers love them 






NEW RESTAURANT TO OPEN — Scheduled 
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and I was lucky to start up 
the Fandango with a first- 
rate group that can draw 
the way they do,” he 
added. 

Jefferson was a man 
with a dream. His concept 
of what a country-western 
club should be didn’t fit all 
the cliches. He didn’t want 
a brawling bar or a ‘‘bust- 
‘em-up’’ Saturday night 
kind of place. 

“Tye been a country- 
western fan all my life and 
I've gone to clubs all 
around the country,” he 
said. ‘‘It’s rare to go to one 
that’s nice. With most of 
them you are afraid to go 
in the front door.” 

‘““My idea was that there 
are lots of nice country- 
western fans who want a 
nice place to go and have a 
good time without any of 
the rough stuff,’ Jefferson 
said. This is the type of 
place he planned to devel- 
op. 
Jefferson admitted there 
had been a few problems in 
the beginning with trouble- 
makers. But when that 
happens, ‘‘we ‘86’ them and 
they aren’t allowed back.” 

He now employs six se- 
curity guards on weekends 
to “give confidence and 
create a safe enviorment.”’ 
But he said there are very 
few incidents. 

‘People know what kind 
of a place the Fandango is, 
so the trouble-makers just 
don’t come,”’ he added, “‘It 
took a year to get over 
some of the negative ideas 
people had.” 

Country-western clubs 
are springing up all over 
now, Jefferson said, and he 
is pleased he got in in the 
ground floor. 

“T have to compete with 


to open this week in the Montclair Entertain- 
ment Plaza, Camino, O'Brien's. features fine 
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HAPPY HOUR — Jerry Johnson, left, of the 


band of the same name, and Ron Jefferson, 
owner/manager of the Fandango Club share a 
laugh as the band packs the Montclair night- 


spot. 

all those others that will 
open in the future so I have 
to keep the best entertain- 
ment money can buy and 
still keep prices as reason- 
able as possible.’’ 

“Tt don’t want to get rich 
in a year,’ he quipped. 
‘“‘Maybe in 20.” 


The club, in conjunction 
with radio station KNTF 
(93.5 FM), had kicked off 
an Urban Cowgirl Beauty 
Contest. ‘‘We will be 
awarding $150 in cash 
prizes every Tuesday and 
will have a grand prize of a 
vacation in Mazatlan for 
two with $500 in cash.” 


The contest is expected 
to run for four or five 
months before a final win- 
ner is determined. 

In addition to the Tues- 


day night special, Monday 
is Talent Night, Wednes- 
day is Ladies Night and, by 
popular request, Thursday 
is now Gentlemen’s Night. 

“The guys asked why we 
only had a Ladies Night so 
we decided to oblige with 
an evening when men can 
get in free,” Jefferson 
said. 

The club occcasiongiy 
features top count 
western stars and 
pooked Johnny Paycheck, 
who recorded the hit ‘Take 
This Job and Shove it,’’ for 
Tuesday, Nov. 18. Pay- 
check will perform twice 
that evening, at 8 and 11. 

The Fandango is open 
from 11 a.m. to 2 a.m. and 
serves a dinner menu from 
5 to 10 p.m. featuring 
steaks and burgers. 


‘Mexican food and live entertainment in a 
Spanish villa-like atmosphere. It is the third of 
five restaurants to.be completed at the Plaza. , 


mixture |wandering 





““ WOOdy 
GARTH “WOODY” ELLWOOD 


this special edition is intended as a salute to the 
men and women in the restaurant industry... a 
service industry which has become a large part of 
our lives. The restaurant business is a people 
business; from the Mom and Pop sandwich shop to 
the largest hamburger chain, success or failure de- 
pends upon people’s desire and ability to serve 
other people. 

The restaurant business is unique, I think, in that 
it is so large and yet so small. The foodservice in- 
dustry is huge, employing more people collectively 
than any other type of business, except for govern- 


| ment. Yet of the thousands of restaurants in the Los 


Angeles area alone, most are small, individually 
owned businesses. This special issue is an attempt 
to honor some of the men and women who help 
make the local restaurant business go. 

Thus far, I’ve said essentially the same thing as 
in years past and it is all still true... . essentially. 
It is still a people business and, because it is 
primarily a giant composite of countless small 
businesses, I have considered the restaurant 
business to be one of the last bastions of our free 
enterprise system. It has been, at least, one place 
where a person with lots of desire, ability and a lit- 
tle money could go into business for himself. 
Because of this, it has been a personal business 
which is subject to and responsive to the wishes, 
desires and whims of the public it serves. The 
person responsible, the boss, is close to the front 
lines. If you feel you’ve gotten a raw deal, you have 
someone in authority to complain to. The gas com- 
pany’s corporate computer may leave you as 
foustrated as that high-priced ‘‘lemon’’ in your 
driveway, but if you voice a legitimate complaint 
at, say, Federico’s in Claremont, just talk to Tony 
or Josephine. Their name is Federico. They own the 
place and they’ll listen to you. 

As a local restaurant watcher for the past five 
years, I’ve watched the business grow and flourish. 
I’ve seen many restaurants open and several close. 

‘There have been some bumpy times in those five 
years but these have been more than offset by 
periods of sustained growth, this even though in- 
creasing demands of government has caused a 
gradual tightening of the belt. Increased overhead 
caused by minimum wage and equal opportunity 
laws, environmental restrictions, increased taxa- 
tion and payroll burden has been offset by higher ef- 
ficiency, harder work and inducements to increase 
restaurant volume to maintain profitability and ac- 
ceptable growth. 

But this year the effects of inflation are catching 
up with restaurants, adding a burden which could 
signal a change in the restaurants’ function and in 

‘our own eating out patterns. 

There are a couple of good reasons why fast-food 
chains are growing so rapidly, you know. One is 
that they are willing to pass along their increased 
costs to the customer. If costs go up, their price 
goes up. Who are you going to gripe to if your ham- 
burger price goes up at McDonald’s? 

Another reason lies in land acquisition and financ- 
ing. They have the venture capital, leverage and 
corporate systems to virtually assure success. You 
may have noticed that in the past year our fast- 
fooderies have been augmented by additional loca- 
tions of Burger King, Pizza Hut, Arby’s, Wendy’s, 
Sizzler, Jo Jo’s, Sambo’s, H. Salt Fish & Chips, 
Naugles. 

There are likewise a couple of good reasons why 
the small man with ambition and a dream of owning 
a restaurant had better have some big bucks. One is 
that he is on the front line and his customers may 

,. (Cont. on page 6) i: 






Se ——— — = ee eee = 
This month is National Restaurant Month and 


0861 ‘ZL 48q0}90 ‘Aepil4 


ues oO} juswajddr 


‘smeN pubidn ‘seul, BBUOWeDND OYsUEY “BUN! JIB|DUOW “UNeling 4eq PUOWeIG ‘Lepee] sU19A BY ssaid SBWI 


4 


elena 





Friday, October 17, 1980 


Supplement to San Dimas Press, La Verne Leader, Diamond Bar Bulletin, Montclair Tribune, Rancho Cucamonga Times, Upland News 


AMERICAN 
1 CAFE CALIFORNIA 


A grand new restaurant has come breezing into 
Ontarlo. A feeling of cheerful elegance Is achieved 
through blending a California casual theme with 
comfortable furnishings and immaculate table set- 
tings. Cafe California is refreshing, friendly, au- 
thentic California from packing crate menu holders 
on the tables to the fresh fruits and vegetables 
begging your indulgence. The new restaurant's 
menus offer dining adventures for breakfast, lunch 
and dinner, and management adds personal cre- 
ative touches to your dining enjoyment. The Cafe's 
Salad 'n’ Relish Bar is a dazzling assortment of 
condiments, from nuts to cheeses to bread sticks 
to relishes to fruits to sprouts to cottage cheese to 
surprises. And salads, of course. If you’re thinking 
light meals, you'll want to find the refreshment of- 
fered by Cafe California at Holiday Inn. Serving 
6:00 a.m. to 2:00 p.m. and from 5:00 to 10:00 





p.m. 
Interstate 10 at Vineyard Exit, Ontario. Phone 983- 
3604 


2 CASK 'N CLEAVER 


The Cask 'n Cleaver has two locations in the 
Pomona Valley and a soon-to-be third (under con- 
struction in San Dimas.) Cask 'n Cleaver’s success 
has spawned 30 other fine restaurants throughout 
Southern California, all adherring to the fine foods 
formula for which the Cucamonga Cask won its 
reputation. An excellent menu of steaks and sea- 
foods is offered along with an outstanding wine list 
priced fairly. The Cask Hour features complimen- 
tary hors d Ouevres and half-price cocktails Mon- 
day through Friday. Dinner is served 5:00 to 10:00 
p.m. Monday through Thursday, 5:00 to 11:00 p.m. 


te PENNY PIZZA | 
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MAKE 


PENNY PIZZA COUPON “PENNY PIZZA COUP 





ONTARIO 
142 No. Mountain 
Ph. 983-5964 
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1202 No. Grove 
Ph. 986-2093 


PENNY PIZZA COUPON 


PENNY PIZZA 











When you buy any regular style Pizza Hut pizza at the regular 
price, this coupon entitles you to a second regular style pizza for 
only 1¢. Offer good only at participating Pizza Hut Ic cations. 
(Sorry, no 2 for 1 or Penny Coupons will be accepted on any 
__ Super Style Pizza.) 
~ Offer Expires Oct. 31, 1980 


POMONA 
320 E. FOOTHILL, PH. 593-2509 


COUPON 
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YOUR KEY TO VALLEY/WEST END DINING 


(See Map on Pages 12 and 13) 


on Friday and Saturday, and from 4:30 to 9:30 on 
Sunday. Banquet facilities available at both loca- 
tions. 

8689 Ninth Street, Rancho Cucamonga. Phone 
982-7108. 


12206 Central Ave., Chino. Phone 627-6011 


3 EQur’s 


Equi's is a small steakhouse on Foothill Bivd. in 
Rancho Cucamonga which has steadily been gain- 
ing acceptance as a good foods home. Offering 
lunch, dinner and complete bar service, Equi's Is 
clean and tastefully decorated, a nice little restau- 
rant for an intimate dinner. Dinners range In price 
trom $7.25 for Roast Top Sirloin to $16.75 for Filet 
Mignon and Lobster combination. Other steaks 
are on the menu as well as shrimps and New Zea- 
land Lobster Tail. All dinners include soup, salad 
and baked potato or cottage fries. A selection of 
salads are on the luncheon menu in addition to 
beef, ham, chicken sandwiches and a few lun- 
cheon specials such as creamed Chicken Tettrizini 
served over noodles. Lunch prices range from 
$2.50 for the BLT to $5.75 for fried Jumbo Shrimps 
with cocktail sauce. Equi’s is open Monday 
through Friday from 11:00 a.m. to 11:00 p.m. and 
Saturday from 5:00 p.m. to 11:00 p.m. Master 
Charge and Visa accepted. 

10006 Foothill Blvd., Rancho Cucamonga. Phone 
989-3019 


4 JOLLY FOX 


This little restaurant, the former Bondelio’s in 
Montclair, was taken over last April by Frank Ciril- 
to, new of Fox and Hounds in Chino. And he’s in- 
stalled the same food program at the Jolly Fox 
that's been so successful for the past nine years at 
Fox & Hounds. Offering a primarily beef menu, the 
Jolly Fox is gaining notice for the quality of its food 
for lunch and dinner. And the cost is reasonable 






EXPIRES 
OCT. 31 
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RANCHO 
CUCAMONGA 


6709 Carnelian 
Ph. 880-3 


PENNY PIZZA 
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For instance, a 16 oz. Porterhouse Steak is offered 
for $6.95 and their Top Sirloin and Alaskan King 
Crab Legs combination dinner is only $8.95. The 
Jolly Fox serves lunch from 11 a.m. to 4 p.m. and Is 
open for dinner 7 nights a week. 

4930 Holt Bivd., Montclair. Phone 626-9396. 


5 LONE STAR 
SALOON 


Pornona’s newest country/western nightclub 
and restaurant, Lone Star Saloon is bringing some 
well-known entertainers to our area. Recording ar- 
tist and songwriter Hoyt Axton opened the club of 
Sept. 26, and other name entertainer to appear 
there soon include Gail Davies on Oct. 21 and 
Charly McClain on Oct. 24. The Lone Star offers 
entertainment and dancing Monday through Sat- 
urday night, and have a special “Showcase” night 
on Wednesday nights during which they bring in 
up and coming new talent. Lone Star offers a menu 
of beef items for dinner. Texas style chili is a spe- 
cialityand in addition to steaks and ribs, the restau- 
rant ecffers hamburgers and cheeseburgers on 
their a la carte menu. The club also offers banquet 
facilities for groups to 300. 

2003 Mt. Vernon (corner of Union), Pomona 623- 
2648. 


6 LORD CHARLEY’S 


Lord Charley's is known to the Pomona Valley 
for excellent food, wine and service. Relax with 
your favorite cocktail in the Pub which boasts a 2 
for 1 cocktail hour Monday through Friday from 
5:00 to 7:00 p.m. Join us for dinner the menu 
offers Prime Ribs of Beefe, Roast Rack of Lamb, 
Fresh Fish of the Day. Curried Chicken and an ex- 
cellent Cullotte Steak. Complement your dinner 
with an outstanding selection of California's finest 
wines. Dinner is served Monday through Thursday 
from 5:00 to 10:00 p.m., Friday and Saturday from 
5:00 to 11:00 p.m., and Sunday from 4:30 to 9:30 
p.m. Call for banquet information 
2035 West Foothill Bivd.. Upland 
4513, 


7 ORLANDO'S 


One of the oldest restaurants in Pomona Valley 
Orlando’s has been known as the home of the 
Prime Rib dinner since 1935. A large dinnernouse 
Orlando’s has been a favorite of businessmen for 
buffet lunch and for families for gracious dining 
The restaurant offers entertainment in their lounge 


Phone 982- 
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DELICATESSEN 


e Corned Beef 

e Pastrami 

e Lox 

e Rye Bread 

e Bagels 

e Dinners 

Rolls 

Pastries 

Buffet Catering 
Hame made soup 


Deli Sandwiches 
Beer & Wine 
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1025 W. Foothill 
Claremont 
626-8802 


OPEN DAILY 
9to 9 


aa 





during the week and dancing Friday and Saturday 
nights in their large Royal Crest Room. New man- 
agement has recently given new life to this favorite 
Pomona Valley restaurant, renovating the food 
program and instituting some changes which have 
met with patron’s approval. Happy hour has been 
expanded, offered now weekdays from 3:00 to 7:00 
p.m., and a Sunday Brunch from 11:00 a.m. to 2:00 
p.m. has been popular. Banquet facilities are avail- 
able from 50 to 300 persons. All cards accepted 
The restaurant is open from 11:00 a.m. daily. 

1700 W. Holt Ave., Pomona. Phone 629-6633. 


8 THE DANSON 


The Danson restaurant in Claremont provides 
one of the most unique dining experiences in the 
Pomona Valley. You may choose to dine inside the 
tastefully appointed and brightly lit coffee house 
or you may want to eat in the patio area, or you 
may choose to dine on the sidewalk at an umbrella 
table. The restaurant offers a variety of European 
style sandwiches, many with sprouts and avocado 
and has a convenient delicatessen for take-home 
purchases. Directly behind The Danson, the Dan- 
son Pub offers a pleasant choice for relaxation with 
its selection of liquors, beers, and special Irish 
Coffee nightly. Located in the Claremont Village 
The Danson is open Sunday through Thursday 
from 11 to 9, Friday and Saturday from 11 to 10 
Mastercharge Cards and Visa accepted 
109 Yale Ave., Claremont. Phone 621-1818 


9 . THE SOUPER 


Known for its outstanding soups and mouthwa 
tering homemade breads, the Souper is one of 
those surprises you'll delight in finding. Actually an 
old house which sits on the corner of First Ave. and 
D Street, management has turned each room into 
a colorful dining experience from veranda to living 
room. All dinners feature homemade food (and 
plenty of it) and include a bowt of soup, ‘4 loaf of 
bread, coffee or other beverage and as many trips 
to the salad bar as you can make. Also a busy 
breakfast and lunch spot, the Souper is open 
Tuewday through Saturday from 8:00 a.m. to 9:00 
p.m. and from 9:00 a.m. to 2:00 p.m. Sundays 
388 North First Ave., Upland. Phone 982-0738 


(Continued on page 10) 





Pomona Valley’s 
Most Complete 
Delicatessen- 

Restaurant 


Serving the Pomona Valley 
for 29 Years! 











We've expanded 
our Claremont 


restaurant! 
¢ Expanded Dinner 
Menu 


¢ More Seating 

Come in and see our new 
restaurant, and join us this 
week for our 


Sunday Deli Brunch 


Phone orders to take out 


386-390 West Holt 
Pomona 


622-8408 


OPEN MON-SAT 
9to7 








By Jerry D. Mead 


ZINFANDEL OVERVIEW — - In what is becoming an 
annual event, Modesto, California retailer Scott Olsen 
puts together an array of top Zinfandels to be sampled by 
tis staff, other local members of the trade, and your 
reporter. More than 20 Zinfandels were sampled over a 
very long summer evening. 

Last year, most of the wines tasted were from the ‘77 
vintage, with a few wines from ‘76 present. This year, ‘78 
predominated, with a handful of 77’s present. Consensus 
of those present at both tastings was that the 1978 wines 
are not the equal, generally speaking, of either of the two 
earlier vintages. ; 

Granting the fact that most of the wines in this sampl- 
ing are what is known in the trade as the ‘“‘big guns,”’ the 
intense, powerful Zinfandels that receive much of the 
collector attention, and a good deal from the wine press, 
as well, I must say as a prelude to some specific critiques 
that I am not particularly charmed by the general trend 
in Zinfandel production. 

That trend represents big, almost ‘‘Late Harvest”’ style 
red wines that are not suited to use at the table. They are 
“conversation piece’ wines, produced from very ripe to 
over-ripe fruit, yielding tremendous alcohol content rang- 
ing from 13 to nearly 17 percent, and many show residual 
sugar levels, even if they don’t taste precisely sweet due 
to the high alcohol and high tannin levels that would be un- 
bearably bitter if not for the presence of small amounts of 
sugar. 

Mine may be a lone voice in the wilderness of wine con- 
sumption, but I don’t think so. I hear the same complaints 
from consumers. Today’s Zinfandels, particularly many 
of those from Amador County are simply too damned big! 

If any winemakers are listening, please make some sen- 
sible Zinfandels that can be enjoyed at mealtime. Make 
them in the claret style, at about 12 percent alcohol, total- 
ly dry, and season them with a little oak. I will drink a lot 
more Zinfandel, and so, I suspect, will many other con- 
sumers. 

End of editorial; beginning of critique. My personal 
scores based on a 20-point scoring system appear in 
parenthesis. Story “Amador County” NV (about $4.50) An 
exception to my comments about Amador Zinfandels. 
This nonvintage blend of Zinfandels from 75-76-77, shows 
some restraint in size. There ts good fruit, and while it 
might be a little light in the middle, it is nicely balanced 
overall and very, very drinkable. For being attractively 
priced and suited to the table, it is unquestionably the 
‘Best Buy’’ wine of those tasted (18). 

Gundlach-Bundschu “Sonoma County” 1977 (about $8) 
Did well last year, and showed even better this time 
around. Alas, there is little left in the market. Fresh plum 
in the aroma carries through the flavor, with no sign of 
over-ripe fruit. A very attractive, very classy Zinfandel 
that received my highest score of the evening (18.5). 

Ridge ‘‘Shenandoah”’ 1978 (about §7.50) This is one of 
the powerhouses discussed earlier, and while it is a very 
attractive and interesting wine, I wouldn’t drink it with 
food, and it isn’t sweet enough for dessert. That doesn’t 
leave much. The nose says blackberry jam, the mouth 
feel is velvety and viscous, and while the taste is of very 
ripe fruit, there is no prune or raisining present (18). 

Grgich-Hills “Alexander Valley’’ 1978 (about $8.50) Too 
bade about the price, because the wine is more than ac- 
ceptable. More plums in the aroma and flavor; elegantly 
balanced; long, flavorful finish (17). 

Montevina “Amador County” 1878 (about $6) I like this 
wine very much, and for a wine so high in alcohol, 
produced from such obviously ripe fruit, it manages some 
relative subtlety. Its major charm is varietal character. 
There is no question that this is ZINFANDEL (17). 

Mastantuono “Dust Vineyard” 1978 (about $9) A con- 
troversial wine that I scored relatively high, but with 

some reservation. Definitely not your typical Zinfandel. 
The aroma and bouquet were flowery, perfumey, rose 
petal-like. In the mouth the wine was velvety-soft; not 
quite flabby. Via hindsight, I realize that I gave this wine 
its points more for being an interesting red wine than for 
being a fine Zinfandel. To add to my confusion both about, 
the wine and why I scored it so high, was an impression of 


(Cont. on Page 8) 


Specialty 
eateries 
flourish | 


In addition to many 
eating establishments, sev- 
eral specialty restaurants 
are located throughout the 
valley. 

SALADS PLUS, located 
in Upland, offers patrons 
two salad bars, each with a 
selection of over 50 items 
on all-you-can-eat basis. 

In addition, for individu- 
als whose appetites desire 
something other than sal- 
ads, sandwiches, quiches, 
crepes and even chicken 
are offered as well as la- 
sagna and shrimp creole. 
Also on the menu are hot 
beef dips. 

Beverages include beer 
and wine. Desserts are also 
offered. 

THE CREPERIE caters 
to individuals who love 
crepes, featuring Spanish 
and mushroom; broccoli, 
cauliflower and soft 
cheese; beef burgundy; 
mixed seafood and breast 
of chicken crepes. 

The Creperie also offers 
a fresh fruit-and-ice cream 
crepe as well as a hot cin- 
namon apple-and-ice 
cream crepe for dessert. In 
addition, chocolate mousse 
and caramel custard are 
available. 

Three different types of 
sandwiches are also of- 
fered. They are grilled 
cheese and tomato on sour 
dough bread; stacked ham 
and cheese on french 
bread; and roast beef and 
cheese on french bread. 

The Creperie also serves 
a full French menu for din- © 
ner as well as a variety of 
beverages. 

KIKI’S BBQ offers bar- 
bequed ribs and steaks 
with a South American fla- 
vor. 

Instead of using a sugar- 
based barbeque sauce, Ki- 
ki’s bastes the meat in its 
special sauce before bak- 
ing it and letting it simmer 
in the sauce. 

Rice and beans are in- 
cluded on all combination 
plates, while empanadas (a 
Bolivian pastry) are avail- 
able for dessert. 


SWENSON’S specializes 
in ice cream, but also of- 
fers many other entrees. 

In addition to its 48 dif- 
ferent recipes, Swenson’s 
offers homemade ice 
cream pies, cakes and 
“‘sticky-chewy’’ bars. 

Also available are an as- 
sorted variety of sand- 
wiches, soups and 
omelettes as well as night- 
ly specials. 

Nightly specials include 
roast beef, fish, ham steak, 
and ground-beef steak din- 
ners served with a potato, 
cole slaw and soup. 

Swenson’s is also offer-, 
ing a luncheon special, 
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A new concept restaurant 
that’s as fresh as 
an early California morning! 


Imagine, if you will, a restaurant audacious 
enough to speak of orange crates and marmalade, 
yet glamorous enough to offer delights 
such as mirrored er ih piee carpetin 

and terrace-level seating. From canopi 
entryway to elegant table service, Cafe 
California is a delight! An imaginative blend 
of etched glass, soft woods and rattan heips 
create an atmosphere of casual California elegance. 


Savory enticements await you at Cafe California 
Ne might suggest such treats for breakfast 
as our Hacienda Sunrise or Eggs Newport, 
or you may choose to Awake to Steak, or have 
buttermilk griddlecakes made from our old-fashioned recipe 


Luncheon at the Cafe will introduce you to 
sun-ripened produce like our Fresh Fruit Fiesta 
or to pleasures like our refreshing Garden of Eden, or even 
to robust sandwiches stacked high on a 
mini-ioaf of honey-wheat bread... 


Your dinner selections could range from 
Scallops La Jolla to Baked Center-Cut Pork Chop 
or you may prefer to select our Crab Louis 
California Style for light eaters, with 
ampie fresh fruit and vegetable stops along the way. 


An experience awaits you at Cafe California .. . 
one you won't want to miss. And our prices are 
quite casual, really. 
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interstate 10 at Vineyard Exit 
Ontario, California 
983-3604 
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(Cont. from page 3) 
take it personally when he has to raise prices and no 
one can absorb inflation indefinitely. Another 
reason is the high cost of desirable land and vastly 
increased labor costs to build, not to mention dou- 
ble digit financing of his venture. 

Michael J. Tooley, the personable Englishman 
who takes his three Michael J’s restaurants very 
personally, will have invested almost twice as 
much in his new Ontario restaurant by opening day 
in December as his Upland restaurant cost in 1978. 
Yet I doubt very seriously that he’ll raise his 
Upland restaurant’s $1.59 breakfast special to $3.19 
at Ontario! 

Land and location is a problem but, as they say, 
where there’s a will there’s a way. I see more in- 
dividual restaurateurs solving it by taking over 
locations vacated by restaurants in trouble. Makes 
sense, Less cost, certainly, because they are solv- 
ing a costly problem for the landlord. We’ve 
watched this happen this year, too. Hmm. Where to 
begin? Let’s start in Rancho Cucamongs where the 
former Tony’s on Foothill Blvd. became Equi’s and 
the old Jong’s became La Pasta Mill. In Upland, 
last year’s Moonshine Co. became McConahay’s 
this year, and Claremont’s Beef ‘n’ Barrel became 
Widow Brumm’s. Lots of action in Ontario as Royal 
Family Restaurant became Gold Coin, Thunderbird 
Coffee became Annie’s, Caesar’s Pizza went to 
Roma’s and the former Hamburger Ding-a-Ling 
became Don Pepito’s. In Montclair, Chez Gabrielle 
became The Creperie and, last April, Bondello’s 
became the Jolly Fox. In Pomona, the Ponderosa 
Club became Lone Star Saloon and Steakhouse, and 
La Verne’s Clam Digger on Foothill became Ribs 
‘n’ Bibs. Pearl City Restaurant in Chino took over a 
former restaurant location and in the near future 
we'll see the Cook Book Restaurant open where 
Butterfield Stage couldn’t make it and watch to see 
how Foggy Notion makes out in the former 

(Cont. on page 9) 


Majestic Family Restaurant 


10220 Central Ave @ Montclair @ 626-6311 


Now Offers Early Bird Dinners 
MON. thru THURS. - 4 to 7 p.m. 


Your Choice $1.95 


{1 SPAGHETTI with Meat Balls & Garlic Toast 
MONDAY 2. LIVER & ONIONS, potatoes, veg, Roll & butter 
3. SPANISH OMELETTE w/hash browns, toast & jeily. 


1. GRILLED RED SNAPPER w/potato, veg, roll & butter 
TUESDAY 2. CHICKEN FRIED STEAK whbrown gravy, pot, veg, roll & butter 
3. CHIL] OMELETTE w/hash browns, toast & jelly 


1. OLD FASHIONED FISH & CHIPS w/veg, roll & butter 
WEDNESDAY 2. STUFFED TOMATO w/una & crackers 
3. SWISS CHEESE OMELETTE w/hash browns, toast & jelly. 


1. BAKED MEAT LOAF w/Spanish sauce, pot, veg, roll & butter 
THURSDAY = 2. CHIL! SIZE BURGER w/garlic bread 
3. PLAIN OMELETTE w/hash browns, toast & jelly. 


10% Discount for Senior Citizens _ 


BREAKFAST SPECIAL 


Served 11 PM to 11 AM Daily 
3 LARGE EGGS, HAM, only 


our own hash browns, toast & $956 
jelly or home-style biscuits. 


10220 Central « Montclair » 626-6311 |X 








SERVICE WITH A SMILE — Maitre d’ Charies imported wallpaper add to the color and am- 
Brands serves patrons in the main dining room biance. 
at San Dimas Mansion. Velvet draperies and 


Beginning our fourth 
year in La Verne 


Siamese Restaurant 


THA! - CHINESE FOOD 
BEER & WINE 


Special Luncheon $2.50 
Choose one from 
Seventeen Entrees Dinners include 


sour a rice, chinese Vegetarian Dishes 
ortune 
cookie included Siamese Speciaitie 


Mon.-Fd. 41.am-2pm Cashew Nut Chicke 


TIL Beef with Oyster Souce 
Os Sweet & Sour Pork 
a. 


e Other Specialties Shrimp 
Mee Krob © Beef Sate ® 
, ) — Chop Suey ® Sukiyaki © 
280) Mint Chicken e 


K-Mart Shopping Center 


Lunch special 11 to 2 Mon-Fri. 1944 Foothilll Blvd. 
Pinner served from 4:30 Mon-Sat. La Verne, Caillf. 


PHONE 593-7097 
CATERING FOR AL 
FN OCCASIONS ee 
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San Dimas Mansion 


Fine cuisine offered |N 


Continental cuisine 
served in an atmosphere of 
old-world elegance awaits 
visitors to San Dimas Man- 
sion, a picturesque Victori- 
an restaurant at 121 N. San 
Dimas Ave., in the heart of 
downtown San Dimas. 


The landscaped grounds 
are dominated by two mag- 
nificent deodar pine trees 
which guard a canopied 
walkway that leads to the 
140-foot veranda surround- 
ing two sides of the historic 
Edwardian structure. 


Guests, greeted by a liv- 
eried footman, step into 
another century as they en- 
ter the foyer of the restau- 
rant which was built in 1887 
as a hotel. 

The original reception 
desk of ornate spindled 
wood still stands despite 
the fact the San Dimas Ho- 
tel did not attract a single 
paying guest. The lobby is 
accented with crystal and 
brass chandeliers, antique 
heirlooms and a life-sized 
guilt-framed portrait of 
Aunt Jewel Fisher, a rela- 
tive of the Walker-Carruth- 
ers families who owned 
and occupied the mansion 
for nearly a century. 

Aperitifs are served in 
the parlor which boasts one 
of the 30-room mansion’s 
14 fireplaces. Chamber 
music played by a pianist 
and flutist provides a wel- 
come diversion from the 
electronic fare offered at 
many dinner houses. Wait- 
ing guests are invited to 
browse among refurbished 
rooms, including a_ be- 
droom restored with anti- 
que furnishings popular in 
the 1890s. 








Mansion, 





PRIVATE DINING — Couples 
enjoy a gourmet meal in the 
private dining alcove at San Dimas 
a restaurant that 


The two main dining 
rooms and private dining 
areas are enhanced by can- 
dlelight and fresh flower 
arrangements. Tables are 
also appointed with im- 
ported Bavarian china, 
sparkling crystal and 
gleaming silver on white 
linen cloths. Imported Ita- 
lian tapestry wallpaper 
and velvet draperies pro- 
vide a backdrop for Victo- 
rian furnishings. 


Gourmet menus, pre- 
pared under the supervi- 
sion of general manager- 
head chef Chien Nam 
Chou, are changed every 
two weeks. 


Appetizers, priced just 
under $5, typically include 
papaya with crab meat en- 
hanced with dill sauce; 
pate maison, a combina- 
tion of duck and chicken 
with brandy and a hint of 
orange; or escargots Bour- 
guignonne with almonds. 

Soups, just under $3, in- 
clude chilled curry-avo- 
cado with crab and shrimp 
and French onion en 
croute. 

Guests may choose salad 
jamaica with bay shrimp 
at $3.95 or Belgian endive 
salad with mushrooms, Zu- 
chinni, carrots and cheese 
at $3.75. 

Palate-pleasing entrees, 
priced from $14.95 include 
chicken marengo, quail 
and scampi Mediterra- 
nean, roast duckling, 
pheasant, salmon, trout, 
veal and New York steak. 

Desserts, prepared by 
pastry chef Jean Peterson, 
include bananas Foster 
flambe and fresh peach 
flambe meringue. 


served 


features continental 
in an old-world at- 
mosphere. 


Meals are served with 


complimentary cheese-av- 
ocado-caviar appetizer and 
a palate pacifier of sher- 
bet. 


Luncheon is also served 
at the Mansion and Sunday 
brunch offers nine entrees, 
fresh fruit with poppyseed 
honey-cream dressing, 
fresh blueberry muffins 
and a variety of Danish 
pastries accompanied by 
brandied apricot butter. 
Coffee and complimentary 
champagne are also 
served. Prices range from 
$8.95 to $11.95. 


Guests are served under 
the guidance of Maitre d’ 
Charles Brands. 

Chien, equally at home 
in the kitchen and dining 
room, plays the con- 
summate host. His aim is 
to ensure that the gourmet 
delicacies are not oversha- 
dowed by the restaurant’s 
elegant decor. 

Born in Central China, 
the chef began cooking at 
age 8 and began working in 
kitchens at 13. He was 
trained in Hong Kong, To- 
kyo and Singapore before 
coming to the United 
States in 1969. 

Chien’s co-commander 
in the kitchen is Richard 
Detanna who worked pre- 
viously at the Balboa Bay 
Club and Del Mar Country 
Club. 

The Mansion sponsors a 
VIP Club, with 10 percent 
discounts available to 
members. Events include 
special occasion dinners, 
luncheons, fashion shows 
and wine tasting parties. 

For reservations, per- 
sons may call 599-9391. 


cuisine 





55 FRESH SALAD ITEMS PLUS 
QUICHE, CREPES, SANDWICHES, 





DESSERTS, MORE! 


LUNCHES 
00 
Average $3 


LIGHT DINNERS 
for under? Dee 


Hours: 11 a.m. to 9 p.m. everyday 
Come in and Build your own Salad at 


SALAD PLUS~. 


(next to La Sierra Market) 


577 No. MOUNTAIN 
UPLAND 
Ph. 946-2900 


636 E. HOLT 
(1 biock East of Towne in 
Hughes-Thrifty Center) 







La Sierra 
a 


Magnolia’s 
@ Peach 


Mountain Ave. 











oe COUPON SAVING Hl Hl Hl a Ba 


EACH 


SUBMARINE 


Limit 4 per coupon 
Over 50 Unique Sandwiches 
to choose from! 


SUBMARINE EXPRESS® 


Offer Expires Oct. 25, 1980 
ae 11-7 PM 






Closed seyeney 
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Mead on Win 


(Cont. from Page 5) 


an almost spoiled quality in the aftertaste. The fact that it 
earned a gold medal at the Orange County Fair doesn’t 
make me feel much better about having scored it (17). 

Fetzer ‘ r Vineyard” 1978 (about $7) A 
different kind of big. This Menocino County Zinfandel had 
good varietal character in aroma and flavor, with even a 
little classic berry quality. Lean and hard, with big tan- 
nins, at least partially contributed by oak. The best bet 
for lengthy cellaring (16.5). 

There were a number of wines in the middle ground ac- 
cording to my scoring, wines that neither charmed nor of- 
fended. Some were among the favorites of other tasters, 
but simply didn’t capture my fancy. Among them: Sutter 
Home ‘‘Amador’’ 78; Burgess ‘‘Napa’’ 78; Fetzer 
‘“‘Lolonis”’ 78; and Dehlinger “Sonoma’’ 78. 

And then there were some I didn’t care for at all. 

Fetzer “‘Ricetti’”’ 1978 (about $8) Off nose with a kind of 
ehemical quality, and just too, too much in too many 
ways. The alcohol is 16.2, and the wine is overly rich, 
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SALOON 
AND STEAKHOUSE 


ONE BLOCK SOUTH OF HOLT AT 
UNION & MT. VERNON IN POMONA 


ENTERTAINMENT 


& DANCING MON-SAT. 


Now “BR NCO” 


Appearing ... 
mo Cover oheame Sacre 


OCT. 21 
Gail Davies 


“Good Lovin’ Man,” 
“Blue Heartache” 


showcase: Juice Newton 
0cT.24 gala. 
Charly McClain 


“Women Lonely,” “Men” 































































NOV. 19 
Bobby Bare 


“Tequifé Sheila,” 
“Numbers” 

















DEC. 11 
Lacy J. Dalton 


Hard Times,” 
“Crazy Blue Eyes” 


Supplement to San Dimas Press, La Verne Leader. Diamond Bar Bulletin, Montélair Tribune, Rancho Cucamonga Times, Upland News 


For Ticket Information, 
call (714) 623-2648 


Come early for dinner .. . 
Texas-style steaks, ribs & 
cnili 5 to 9 p.m 


HAPPY HOUR 
4 to 6 pm 


Doubles for the 
price of singles 
MON. NIGHT 
FOOTBALL 
Join us for the games, 

iy Sere 
World Series, too! 


2003 MT. VERNON ¢ POMONA 
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almost cloying without being sweet. Others liked it better 
than did I (15). 

Cakebread Cellars ‘‘Beatty Ranch’ 1978 (about $10) 
Proof that Napa, too, can make ‘‘monster’’ zinfandels. 
Overpowering in every way. Alcohol is 16.3, which con- 
tributed to a hot, alcoholic finish. Aroma was peppery; 
flavor was spicy and peppery. Does not resemble Zin- 
fandel by any definition I know (15). 

Ridge ‘York Creek’’ 1978 (about $7.50) Another wine of 
Napa Valley origins, and this one, too, smelled and tasted 
peppery, though I’ve never identified this quality as being 
typical of Napa Valley Zinfandel. In this instance, the 
label telis us the wine contains 15 percent Petite Sirah, 
which could provide an explanation. Not a bad wine, but 
when the short finish and atypical aroma and flavors are 
taken into consideration, I can’t recommend it (14). 

Hacienda ‘‘Sonoma County” 1978 (about $6) Disap- 
pointing, especially because Hacienda usually does such a 

‘Nice job with all varieties. Alcohol awareness to the nose, 
even though it wasn’t as high at 13.4 as many of the 
others. Little flavor; especially short in the middle; high 
alcohol awareness to the finish (14). 

Two wines with late harvest designations, Johnson’s ‘78 
Lot 2 ($12) and Montevina ‘78 ‘‘Amador’’ ($10) were both 
interesting examples of this type of red wine that falls 
somewhere between table wine and Port. The Montevina 
is the sweeter of the two, and the easiest to drink. John- 
son’s 1.5 residual sweetness provides tart-sweet flavors. 


And finally, Quady 1978 Vintage Port ($8) produced | 


from Zinfandel grapes, is very sweet, but well-balanced, 
and should age admirably well, say for 15-20 years. A case 
of this one would make a good beginning cellar for 
children or grandchildren born in 1978. 

Over 100 wines recommended. For your copy of Jerry 
Mead’s ‘‘Insider’s List of Exceptional Wines Priced $5 to 
$10, send $1 and a self-addressed, stamped envelope to: 
Mead’s New List, P. O. Box 7244, San Francisco, CA 94120 


Hush puppies in 
Class by selves 


Hush puppies are in a class all by themselves. They are 
the companion of the hunt, above all, the fishing trip. 
Fresh caught fish without hush puppies are like a man 
without a woman, a beautiful woman without kindness, 
law without policemen. The story goes that they got their 
name from the old hunting and fishing expeditions when 
the white folk and the Negro help had eaten their fill, and 
the hunting dogs, already fed, smelled the delicious odors 
created by their masters rations howled for the things 
they scented. A Negro cook or a white sportsman would 
toss the remaining cornmeal patties to the dogs, calling 
“Hush, puppies!”’. . . and the dogs devouring them could 
ask nothing more of life, hushed. 
















Monday-Satur 
Dinner prices all 
‘Sunda: 
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25 eourse 
dinner? 


If you wish. That’s how many hot entrees, chilled salads and fresh vegetable 
dishes we set before you on our Smorgasbord-buffet. Entrees like roast beef 
au jus, fried chicken, baked ham, seafoods and many salads! And all the trim- 
f mings, including Sir George’s famous fritters. Help yourself! 












ys and Holidays Banquet facilities. Special prices for children 


2072 North Garey Ave. Phone 593-3618 


of Arrow Highway) 








CANTON CUISINE—The Jade Palace at 4620 
Holt Bivd., Montclair, is open daily for lunch and 
dinner. Wing Lee is the host. 


Pepper played part 
in American history 


Pepper has played an important part in American 
history. Soon after the revolution an enterprising ship's 
captain from Salem, Mass. managed to outwit the Dutch 
merchants who at that time monopolized the pepper 
trade. The wily Yankee arranged to trade directly with 
the growers in the East Indies and on his first voyage 
brought back 150,000 pounds of pepper which he sold at 700 
percent profit. This was the beginning of the trade which 
made Salem a great shipping center and the young United 
States a commercially active trading country. 
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(Cont. irom page 6) 













Railroader location. And local independent owners 
all! 

Several brand new restaurants have been created 
this year, of course. San Dimas Mansion, an elegant 
dinnerhouse, opened about a year ago and has been 
a dynamic addition to the Valley dining scene. 
Montclair’s new Entertainment Plaza has seen 
most of the new action with the Big Yellow House 
and Monterey Bay Canners extending their in- 
dividual brands of restaurant hospitality into our — 
area. (They will soon be followed by Elmer’s anda — 
Mexican restaurant to be called Camino O’Brien). 

Several new Oriental restaurants have opened 
within the year, notably Thai Orchid Garden on Scene SS AR EN SEES 
Foothill in Pomona and Thai Racha on Centralin POPULAR MEXICAN RESTAURANT — years for lovers of Mexican and American 
Montclair. And just opened is a restaurant which Espiau’s Restaurant at 1542 W. Holt Bivd., Po- _ dishes. ae 


qualifies as new in concept and atmospheric change = mona, has_ proved a favorite spot for many 
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This is a significant addition to the Ontario 
restaurant scene and it deserves, and will get, 
further attention in this space at a later date. 

But the trend this year has been toward the small 
specialty restaurant carving out a little nitch for 
itself in a more select market. I’m thinking of 
places like Van’s Belgian Waffles in Claremont and 
Sgt. Pepper’s in La Verne’s El Adobe Village and 
the aforementioned Creperie in Montclair. We've 
also seen two Swensen’s Ice Cream Factories 
arrive this year, in Pomona and Upland, and little 
Kiki's Barbecue in La Verne offers some tantaliz- 
ing South American foods. Upland’s new Salads 
Plus has been busy from the outset because they 
present a tasteful concept . . . fresh, light foods in 
grand array, fresh look and refreshing price. 

In addition, you’ve probably noticed that Coco’s 
in Pomona (on Foothill) has opened and that Bax- 


_, , the Cafe California at Holiday Inn of Ontario. 
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ter’s (Reuben’s) beside them is trembling on the ~~ ae eae oe ae 
threshold. Also Casa del Oro Mexican restaurant in r be J a 2 i «Se 
La Verne’s El Adobe Village has opened to the ~ cS Z 
public. And in the not too distant future, we'll see SD ( ine Ttal 1an Dinin Cm teh 
the Country Broiler in Montclair open, to be ay 
followed in November by the San Dimas Cask ‘n bi 
Cleaver and, in December, by Ontario’s Michael “ 
J’s. “6 


While there has been quite a bit of activity this 
past year, most of it has been extentions of large 
organizations and, further, most of those I’ve men- 
tioned here were planned and financed up to two 
years ago. It’s going to be interesting to see the 1982 
result of today’s crystal ball gazing. 

I think we’ll see an ever increasing trend toward 
the specialty restaurant. But is that really so dif- 
ferent? After all, today’s Salads Plus is yesterday’s 
Pizza Hut. Both have carved out that little nitch; 
Pizza Hut has just carved a little deeper, longer! 
Alas, because of today’s costs of new construction 
the independent would-be restaurateur can’t even 
afford the crystal ball. 
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Complete Meals from SH 62 
Spaghetti Veal Parmigiana 
Linguini Rancho Beef Stuff Shells 
&qgplant Parmigiana mnellont 
na Manicotti © 

Chicken Cacciatore Tortellini - 
Linguini with Clam Sauce Ravioli: 
All Meals Includes Cinguint 

Homemade Wiinestrone Soup + Crisp Green Salad - Homemade Italian Bread =~ 


First ice cream 
cones at St. Louis 


Ice cream cones first appeared at the St. Louis Fair in 
1904. Credit for their discovery goes to Mr. E. Hamwi, a 
Syrian waffle vendor. Ice cream was sold in little dishes 
at the Fair. One day, an ice cream vendor located next to 
Mr. Hamwi’s stand ran out of dishes. Mr. Hamwi seeing 
the predicament, helped out by rolling one of his thin, 
wafer like waffles into the shape of a cone. This hardened 
as it cooled. The ice cream was put into it to the 
customers delight, and a great new and delicious 
American institution was born. 
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8241 Foothill Blud., Rancho Cucamonga 
-one block cast of Grove- 
for reservations - 714/981-0615 





Tortillas popular 


In Spain the tortilla is an omelet, in Mexico it’s the staff 
of life, a pancake-like bread made of corn or flour. Here 
in the West we can easily find tortillas in our local super- 
markets, not so in the East, there they can only be found 
in specialty food stores, usually canned. 


Your Chef - Lou Saruello 
Your Hoste Gene & Virginia De}foung 
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Acclaimed Artists 
Performing in Claremont 


Box Office Hours: Mon-Sat 10 am-5 pm/ Thurs & Fri 10 am-6 pm 
CENTRAL BOX OFFICE — 4th & College Way, Claremont, CA 91711 — 714/621-8032 


The CLAREMONT COLLEGES CENTER FOR THE PERFORMING ARTS will entertain 
you in 1980-81 with 28 major musical, theatrical, and dance attractions, in 2 beautiful 
theaters located on the campus of the Claremont Colleges in Ciaremont. 





Reserve Season Tickets NOW 
and save 15% 


Over Individual Ticket Prices 
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See Internationally 




















































































DATE pat EVENT 
Oct 18 8:01 5 COLOGNE MEN'S CHORUS °. 
Oct 24 801 BALLET WEST (Concerto Barocco, Le Corsaire, Filling Station, Paquita) 
Oct 28 8:01 11 ROBERT COHEN, cello 
Nov 8 801 LA TRAVIATA (National Opera Touring Co., Div. of NYC Opera) 
Nov 11 80111 IDA KAVAFIAN, violin 
Nov 22 8:01 THE NATIONAL CHINESE OPERA THEATRE 
Dec 4 8:01 LOS ANGELES PHILHARMONIC, CARLO MARIA GIULINI conduct. 
(music of Verdi, Wm. Schuman, Brahms) 
Dec 5 8:01 GRUPPE NEUE MUSIK (Jazz from Germany) 
Dec 7 2:31 10 LOS ANGELES CHAMBER ORCHESTRA, 
(Henryk Szeryng, violin soloist) 
Jan 18 7:31 BACH B MINOR MASS (Gaechinger Kantorei of Stuttgart, 
Helmuth Rilling Cond.; Los Angeles Chamber Orchestra) 
B Feb 2 80111 DANIEL ADNI, piano 
S Feb 8 7:31 2 NATIONAL FOLK BALLET OF YUGOSLAVIA 
Feb 13 8:01 3 DANCIN’ (National Touring Co.) 
B Feb 14 8:01 4 DANCIN’ 
Feb 15 23110 LOS ANGELES CHAMBER ORCHESTRA (Jean-Philippe Collard, 
piano soloist) 
Feb 17 80171 BEVERLY HOCH, soprano 
Feb 19 801 PRIVATE LIVES (Long Wharf Theatre of New Haven, Conn.) 
Feb 20 801 PRIVATE LIVES te eee 
Feb 21 2:31 LION IN WINTER (Long Wharf Theatre)Fé ; 
Feb 21 8:01 LION IN WINTER 
Feb 28 8:01 2 AMAN FOLK ENSEMBLE 
Mar 5 801 3 AMERICAN DANCE MACHINE 
Mar 6 8:01 4 AMERICAN DANCE MACHINE 3 Bh. 
Mar 8 23110 LOS ANGELES CHAMBER ORCHESTRA (Yo-Yo Ma, cello 
Mar 19 8:01 ELEPHANT MAN (National Touring Co.) 
Mar 20 8:01 ELEPHANT MAN 
Mar 21 2:31 ELEPHANT MAN 
Mar 21 8.01 ELEPHANT MAN 
Apr 3 801 5 ORCHESTRE du CAPITOLE de TOULOUSE 
(Philippe Entremont, piano soloist) 
Apr 7 8.0111 GARY KARR and HARMON LEWIS (contrabass and keyboard) 
B Apr 7 801 3 A CHORUS LINE (National Touring Co.) 
Apr 8 8:01 4 A CHORUS LINE 
Apr 9 8:01 A CHORUS LINE 
Apr 10 8:01 A CHORUS LINE 
Apr 11 2:31 A CHORUS LINE 
Apr 11 801 A CHORUS LINE 
Apr 23 8:01 PETER SERKIN, piano oe “3 
May 31 2:31 10 LOS ANGELES CHAMBER ORCHF TRA (Angel Romer 


TURKISH FOLKLORIC BALLET 


SERIES CODES: 


Ethnic Dance Series (2) 
Broadway Musical Series (3) & (4) 
International Series (5) 
LA Chamber Orch. Series (10) 
Young Concert Artists Series (11) 


SEASON TICKETS PROVIDE YOU WITH: 
e cash savings 

e aquaranteed seat for performances on the series 
e@ advanced knowledge of special events 

e a regular meeting with people of like interests 
from your neighboring communities 


& 


KEY TO DINING 


(See Map on Pages 12 and 13) 


(Continued from page 4) 


10. THE OLD MONTCLAIR 
PEANUT COMPANY 


An atmosphere of the Old West is evident at The 
Olid Montclair Peanut Co., a family style eating 
house popular with young and old alike. You can 
sit in the “Opera House” booth, the “Jail”, or the 
“Library,” all appointed with appropriate (and au- 
thentic) decorations and pictures. The service is 


| family style with two entrees being served each 


day. The all-you-can-eat meal includes entrees, 
two vegetables, soup and saiad, cornbread and 


| honey butter. If you run out of food, the waitress 


will bring more. TOMPCO serves a Sunday Cham- 
pagne Brunch from 9:00 and is open for junch 
Monday through Friday. A banquet room is avail- 
able for up to 80 persons, and your favorite cock- 
tail can be ordered from the Western saloon-styled 
bar. Oh yes, the children get in for “peanuts”, 
weighed on an old-fashioned scale to determine 
cost of their meal. You may call the restaurant for 
the daily menu. 

4210 Holt Blvd., Montclair, Phone 624-2411 


11 WIDOW BRUMWN’S 


At Widow Brumm's in Claremont, you set the 
lunch pace Monday through Friday from 11:00 
a.m. to 2:30 p.m. Choose from sensuous salads, 
stay-slims and huge sandwiches, from $2.50 to 
$5.95. Our Widow's Wake (Happy Hour) is Monday 
through Friday from 3:00 to 7:00, and features bar- 
gain prices; daily specials and complimentary hors 
d'Quevres. Dining is relaxed and affordable Mon- 
day through Friday from 4 to 10 p.m. We feature 
steaks, seafoods, house specialties and Prime Rib 
on Fri. and Sat. nights. Dinners from $3.85 to 
$12.95, doggies bags included. We offer entertain- 
ment Monday through Saturday from 9 to 1:30 and 
accept all major credit cards for your purchases. 
860 So. Indian Hill Bivd., Claremont. Phone 621- 
1076 
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12 ANTONIO’S 


Antonio’s is a quality Italian foods restaurant 
owned and operated by the Santia family, Antonio 
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Cocktails 
Entertainment 
Dancing nightly 

Happy Hour 
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superb Italian Cuisine 


. «+ prepared with care in the 
DiCenso family tradition 


Also serving American Dinners 


PRIME RIB ¢ STEAKS @ LOBSTER 


UPLAND 


Hours: Lunch: Sun-Fri. 11-3, Sat. 1-3; Dinner: Mon-Thurs. 
5-11, Fri & Sat. 5-12, Sun. 5 to 10 





























Sid and Dick. The restaurant has maintained an 
excellent quality of foods for more than 16 years 
and offers an extensive selection of Italian favorites 
like pizza, spaghetti, lasagna, ravioli, manicotti as 
well as American foods such as steak, shrimp and 
chicken. The lounge of this family-run restaurant is 
alive with activity during their 4:30 to 6:30 happy 
hour Tuesday through Thursday. Antonio's offers 
carry-out service on anything on the menu and 
fast, courteous service to those dining inside the 
clean and comfortable restaurant . . . where 
“homemade is still a tradition.” Antonio's is open 
11:00 to 10:30 Tuesdays through Saturdays and 
3:00 to 9:30 Sundays. The restaurant is closed on 
Mondays 

1542 W. Holt Bivd., Ontario. Phone 986-8663. 


13 CANOPY LOUNGE 


A recent change in the food program at Canopy 
Lounge will bring Italian food favorites to this On- 
tario lounge/restaurant. The same foods you enjoy 
at Roma's in Montclair and Ontario can now be en- 
joyed at Canopy. . . pizza, spaghetti, lasagne, an- 
tipasto. Sunday and Monday are special days at 
Canopy with Spaghetti dinner specials being of- 
fered. Monday is Senior Citizens Day from 11 am 
to 11 p.m. and Sunday is Family Day from 11-a.m 
to 10 p.m. Canopy Lounge also offers entertain- 
ment and dancing and, of course, cocktails. 

158 No. San Antonio Ave., Ontario. Phone 986- 
4012 













































14 DICENSO’S 


The pasta is homemade and the sauces are 
Mama's own at DiCenso’s fine Italian Cuisine res- 
taurant in Upland. Lidia and Giovanni DiCenso, af- 
fectionately known as Mama and Papa by their 
thousands of friends, have established a family tra- 
dition of good Italian foods and wines at their 
friendly dining house. All over the restaurant is the 
evidence of the familia DiCenso son Tony 
planned and built the booths and tables you sit at 

daughter Pia’s lively singing (between host- 
essing stints) is awaited each night with anticipa- 
tion by the lounge set and daughter-in-law 
Tina prepares the glorious Italian dishes you'll 
enjoy at DiCenso’s. In addition, DiCenso’s boasts 
one of the finest selections of wines in the Valley 
and offers entertainment for listening and dancing 
nightly. The restaurant is open for dinner nightly 
from 5:00 p.m., and for lunch Monday through Fri- 
day 11:00 a.m. to 2:30 p.m 
1651 W. Foothill Bivd., Upland. Phone 981-5783 


_(Continued on page 14) 
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Patrons asked at Montclair Plaza 


Has inflation changed your eating habits? 





KATHY LONG 


Patrons at the Montclair 
Plaza were asked if infla- 
tion had changed their eat- 
ing-out habits. 


JOE PERRERA, Up- 
land — ‘‘Yes inflation has 
changed my habits. It’s 
cheaper to eat out since 
there’s just my wife and 
I” 

CANDY AERTS, Chino 
— ‘‘We eat out a lot. We 
still enjoy it even though it 
is expensive. But we don’t 
eat out quite as often as we 
used to.” 

TRACI KIRK, Chino — 
“Yes. I don’t eat out very 
often at all. I eat out 
maybe once a week. I can’t 
even afford to eat at col- 
lege (Cal Poly). They 
charge 40 cents for milk. I 
pay so much for gas I can’t 
afford food.”’ 

KEN FALLTRICK, Ran- 
cho Cucamonga — ‘‘We're 
eating out more often be- 
cause the price of food is so 
high. I have two kids. Infla- 
tion has hit just about ever- 
ybody.”” 

LEN ATEN, Rancho Cu- 


ERNIE PAYNE 





TRACI KIRK 








JOE PERRERA 


CANDY AERTS 


camonga — ‘‘Being single, 
it is cheaper for me to eat 
out than to go to the groc- 
ery store because there’s 
also inflation in the groc- 
ery store.” 

TERRY ULRICH, Onta- 
rio — “‘I eat out a lot less. 
It's pretty expensive.” 

TONY TORO, Montclair 
— “Once and a while I'll 
eat out. That’s about it, be- 
cause of food prices as well 
as the amount of money I 
make.” 

BETH BENNETT, Ran- 
cho Cucamonga — ‘Yes it 
has. We don’t eat out very 
often at all because of food 
prices."’ 

KATHY LONG, Upland 
— “It sure has. We went 
from the Sizzler to pizza. It 
costs too much for some- 
thing expensive. You have 
to get the cheap stuff 
now.” 

ERNIE PAYNE, Onta- 
rio — ‘‘We don’t eat out as 
often as we did due to infla- 
tion and because I’m re- 
tired. When we do eat out, 
we eat at less expensive 
places.’’ 


BETH BENNETT 
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KEN FALLTRICK 
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ITALIAN DINING 


e PIZZA 
e RAVIOLI 
e LASAGNE 


¢ SPAGHETTI 

¢ SANDWICHES 
¢ ANTIPASTO 

° LOBSTER 


Open for 


LUNCH & DINNER 
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MON - SAT 11 to 11 SUN 11 to 10 
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PHILADELPHIA 


in Stater Bros. Shopping 
Center at Philadelphia 
and Mountain 


ONTARIO 
986-5711 


Beer & Wine 


CENTRAL AVE. 


Across the sireet from 
Mayfair Market 


MONTCLAIR =| 
624-3645 At 


Now serving Cocktails dy E 



















Specializing in Catering for 
Parties and Weddings 
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No. 1 
EAT IN & SAVE $$$! 


Spag. w/rich meat sauce 
Soup AND Salad 
Garlic or Cheese Roll 


. and you'll be seated & served fast! 


COMPLETE DINNER oe 5 


No. 2 
TAKE OUT & SAVE $$$! 


COMPLETE DINNER 
57 
only 


FOR TWO 
“One Visit to VINCE’S Convinces” 


Spag. w/meat sauce 
Soup AND Salad 
1206 W. HOLT ¢ ONTARIO ¢ 986-7074 


Garlic or Cheese Bread 





We're growing in popularity as more 
and more people discover . . . 


~ Corner Holt & Palomares, Pomona 
... and there are three good reasons! 


e 5429 BREAKFASTS 


Selection of Mexican and American breakfasts served Mon-Sat. from 
7:00 a.m prices like the good old days! 


@ SUNDAY CHAMPAGNE 
BRUNCH 


Great brunci:, great seiection of fruits, breads on our buffet, order en- 
tree from menu. Great value for $3.95! 


SENIOR CITIZENS 
COUPON SPECIALS 


Every week, Monday thru Thursday, Seniors get 2 for 1 
savings on Combination plates No. 1 thru No. 13 on menu! 
With coupon Mondays or this ad! 


HAPPY 
HOUR 

4to 7 Pia 
ion - Fri. 


Free hors d’Oeuvres 


- PLUS - 

Great Service 
Mon-Thurs 7 to 10 
Fri-Sat 7 to 12 
Sunday 10 to 3 
For reservations, 623-0586 








KEY TO DINING 


(See Map on Pages 12 and 13) 


(Continued from page 10) 


15 FEDERICO’S 


Federico’s ttalian Restaurant and Delicatessen 
is a “little bit of Brooklyn” in downtown Claremont 
Owned and operated by Tony and Josephine Fe- 
derico, the restaurant is bright and cheerful, cater- 
ing to a steady procession of patrons who find the 
Federico pasta to their liking. Homemade ravioli 
and !asagna as well as thick pizza and maicotti are 
on the Federico menu, as well as Coney Island 
franks and beer and wine. The restaurant now fea- 
tures a new salad bar for your convenience. All 
foods are available to eat in or to take out. The ad- 
joining delicatessen features Italian groceries, im- 
ported and domestic meats and cheeses, 3 to 7 
foot sandwiches for special occasions. . . all sliced 
to your order. Catering service is available for par- 
ties and banquets, and special party trays can be 
made up to suit any need. Banquet facilities for 10 
to 40 persons are available in the restaurant itself 
Federico'’s is open 11 a.m. to 8 p.m. Monday 
through Saturday. (Closed Sundays) 

131 Yale Ave., Claremont. Phone 621-4091 


16 LA PASTA MILL 


Now and the, there comes along a restaurant 
that is unique and different, not only in it's atmo- 
sphere but the food as well. Such is La Pasta Mill 
This is a place you mest your friends, take your 
family to share the relaxing music, a comfortable 
booth, the pleasant decor, without mentioning, 
“The Finest in Italian Food.” Las Pasta Mill has 
been open only four months but already has es- 
tablished an ftalian line that other restaurants are 
still seeking. Their chef Lou Saruello, a Sicilian 
with 28 years of italian cooking experience, has 
broght us the sauces and many of the specialty 
dishes that are orginal. Each entree is individually 
prepared with spices, garlic and special herbs 
Open for Lunch from 11:30 to 4:00 serving sand- 
wiches, Italian dishes, plus an excellent home- 
made minestrone soup and antipasto salad 
combo. Dinner is from 4:00 to 9:30 with specialties 
such as Lasagna, veal parmigiana, linguini with 
clam sauce. All served with their own fresh-baked- 
daily Italian bred, salad, and homemade mines- 
trone soup. Your hosts, Gene and Virginia De 
Young 
8241 Foothill Bivd., Rancho Cucamonga, (One 
block east of Grove) Phone (714) 981-0615. 
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1018 MOUNTAIN AVE. 
ONTARIO, CA. 


17 ROMA'S ITALIAN 
DINING 


Roma's style of zesty Italian foods has long been 
known for our area, the restaurant haveing been 
located in Montclair for the past 25 years. Roma's 
have a reputation for very goad pasta. The restau- 
rant has recently expanded again, taking over a 
restaurant location in Ontario in the Stater Bros 
Center at Philadelphia and Mountain Ave. Both /o- 
cations are open for lunch and dinner offering 
pizza, spaghetti. jasagna, antipasto and other Ita- 
lian specialities in addition to a variety of sand- 
wiches. Foods are prepared to take out as well as 
to eat in, and excellent cheese and garlic breads 
are a hallmark of Roma's. Both restaurants offer 
beer and wine. and both accept bank credit 
cards 


18 VINCE'S SPAGHETTI 


What can be said about a spaghetti house which 
for years has formed the standard for the Pomona 
Valley and which, as testament, serves over 9 
TONS of spaghetti to its patrons each month? 
Maintaining a superb quality of spaghetti sauce for 
over 34 years has earned Vince's a Southern Cali- 
fornia reputation tor excellence. More than 6500 
people make \ince’s a weekly habit because 
they've ‘ound the service fast, the price inexpen- 
sive and the spaghett catient. Vince's also 
serves meatball sandwicnes, beef dips and offers 
an outstanding selection of house wines. Vince's 
also does a brisk take-out business, offering sev- 
eral popular to-go specials (like dinner for two with 
soup, salad, garlic or cheese bread, spaghetti and 
meat sauce for $4.65). Closed on Wednesdays, 
Vince's regular hours are 4:00 to 9:00 p.m. daily 
and 12 noon to 9:00 p.m. Sundays 
1206 W. Holt Bivd., Ontario. Phone 986-7074 


(mexican 4] 


19 EL GATO GORDO 


E| Gato Gordo is a very popular Mexican res- 
taurant in the Pomona Valley. The restaurant 
decor features beautiful tiles, a variety of plants 
and the festive colors of Mexico. The comfortable 
surroundings, attentive service and reasonabie 


(Continued on page 16) 





ANY 
988-8451 


DINNER SPECIALS SERVED BETWEEN 4:00-8:00 P.M. 


Ail Dinners Served with Soup or Salad Garden Fresh Green Salad, Choice of 
Dressing, Potato, Vegetables, Rolls & Butter 


MONDAY Pot Roast with Brown Gravy 


2.95 


TUESDAY spaghetti with Rich Meat Sauce. [REG, PRICE $2.65] $4 95 


Garlic Bread (no potato or veg) 


WEDNESDAY ws. choice chopped Steak (MES PAIGE gaze] *2.75 


with Grilled Onions-Onion Aine ee Oa 


THURSDAY Chicken Fried Steak with 


Country Gravy 


FRIDAY steak and Shrimp 


Choice Top Sirloin with Jumbo Shrimp 


SATURDAY choice Top Sirloin Tepped 


with Onion Rings 


SUNDAY aritica Pork Chops 


Onion Rings-Pineapple Ring 


2.75 
*4.75 
*3.75 
marr) *3.25 


REG, PRICE $6.25) 


SENIOR CITIZENS GET...10% OFF 


OPEN DAILY 
7AM-9PM 





WE ALSO HAVE BANQUET FACILITIES FOR 
UP TO 40 PEOPLE CALL FOR RESERVATIONS 
NO OTHER COUPONS WILL BE HONORED WITH THIS SPECIAL 
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Welsh rabbit comes 
from missing rabbits 


Many years ago in Wales, when meat was scarce, the 
men of the family would go hunting for rabbits. If they 
came home empty-handed, it was up to the womenfolk to 
provide a hearty substitute for the dinner that got away. 

The, women would cut a chunk of cheese into small bits 
and place it in an iron pot on the hearth before the huge 
fire, the only source of heat. She then hung strips of bacon 
on the cranes above the pan. As the bacon cooked, the fat 


dripped into the melting cheese. When done it was eaten 
with bread. As a joke at the expense of the unsuccessful 
hunters it was called Welsh Rabbit. So, don’t ever call it 
“rarebit.”’ 
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OLD FIRE STATION — The Firehouse 
Restaurant at 998 N. Garey Ave., Pomona used 
to be Pomona Fire station No. 2 The restaurant 


TACO-TEQUILA 
NIGHT 


EVERY 
WEDNESDAY 


features an oyster bar, seafood, prime rib and 


steaks. 
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Something NEW Jin store for YOU! 


Three Favorites Await You In A 
GRAND SETTING 


at the 


Indian Hill 
Restaurant 



















Early Dinner 
Specials 


Gourmet 
Buffet 


An array of taste delights to 






























dazzle your eye and palate. . . 
and all the better in our newly 
remodeled dining room! Come 
in soon! 
Served Sunday evenings 
5 to 9 p.m. 


$4 2” per person 


Reservations suggested 


































SUNDAY 
CHAMPAGNE BRUNCH 
Fresh Fruit, Juices, Lox & 
Bagels, Lobster Newburg, 
Chicken Livers 

Delectable Entrees 
Steak & Eggs, Eggs Bene- 
dict, Huevos ancheros or 
Welsh Rarebit. 

Final Touch 
delicious desserts 
Adults $7.25 









FEATURING A CUSTOM: 
ORDER TACO AND A SHOT OF 
TEQUILA FOR ONLY $1.79. 
PLUS BLUEGRASS MUSIC AND 
A FUN-LOVING CROWD. 














NEW 


















eMenu Children, vader I S5.28 
| eDecor —§$——$———— 
EL GATO GURDO|) “>= 






A MEXICAN RESTAURANT 


94) W. Foothill Bo levard, Upland - 981-8380 











Open 11:30 Mon.-Sat. & 10 a.m. Sun. 





For reservations for your grand new experience, call 621-3200 


GRISWOLDS INN 


555 West Foothill Blud., Claremont 










Prime Rib ........00. 695 
Red Snapper ........... 5.95 
Chicken Teriyaki .... 5.95 


: Complete dinner 
includes beverage, dessert! 








from 5:30 to 7:00 p.m. 


el 










New Throughout 
and better 
than ever! 

Visit us Soon! 
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HERERRA 
OWNER 


Join us this weekend 
for our Specials celebrating 


Friday, October 17, 1980 





NATIONAL 
RESTAURANT MONTH 












MONGO’S —— 












Colorful Pinatas 





| bill is $30 or more, you get one FREE! 
(Only $3.25 each in lots of 10 or more! 












Lounge & Roma’s Restaurant 


Now Serving 


Food to Go 
Call 986-4012 
SERIOR CITIZEN 
EVERY MONDAY 


11 a.m. to 11 p.m. 
SPAGHETTI DINNER 


Your dinner includes Spaghetti, 
Garlic Bread and Soiup or Salad. 
Offer good to Seniors 60 years or 


ovey Served 


only? 2025 


158 No. San Antonio Ave. « Ontario 


Supplement to San Dimas Press, La Verne Leader, Diamond Bar Bulletin, Montctair Tribune, Rancho Cucamonga Times, Upland News 


is 
FAMILY DAY 


Spaghetti & 
Garlic Bread 





Mingo’s 


... The friendliest little 
Mexican restaurant in Pomona! 





The OMIA Ns MINGC SKS 
RANCHERA "tr served wi) Hee” PICADO 
$495 $gi0 $925 

CHILI ALL MEAT yk 
VERDE BURRITO CARNE 


$925 
Bring your family to Mingo’s and if the $ §°° 
) 


MINGO’S RESTAURANT 


1190 E. Mission - Pomona - 622-9368 - Open 7 AM dally 


PIZZA ¢ SPAGHETTI * LASAGNE 
ANTIPASTO ° SANDWICHES 


EVERY SUNDAY 


All You Can Eat! 


11 a.m. to 10 p.m. $9.95 


(Children 12 & under $1.00) 





KEY TO DINING 


(See Map on Pages 12 and 13) 


(Continued from page 14) 


prices have all contributed to the success of Ei 
Gato Gordo. E! Gato offers an excellent Sunday 
Margarita Brunch, the “pertect way to start the day 
or to recover from too many Cactus Catnips the 
night before! Sunday Brunch is served from 10:00 
a.m. to 2:00 p.m. Lunch and dinner served Monday 
through Friday from 11:30 to 10:00 and from 4:00 
to 10:00 Saturday and Sunday. Banquet facilities 


A availabie. 


1241 West Foothill Bivd., Upland. Phone 981- 
8380 


20 ESPIAU’S 


Since 1933 Espiau's (pronounced Es-p-o's) has 
been an institution in the Pomona Valley, setting a 
standard for Mexican restaurants to follow. It now 
enjoys an excelient reputation in the entire Los An- 
geles basin and is a consistent selection for the 
500 finest restaurants in America by Restaurant 
Hospitality magazine. The restaurant is noted for 
its gracious and friendly service and excellent 
Mexican foods. Mexican and American breakfasts 
are served Saturday. Sunday and holiday morn- 
ings from 11:00 a.m. Espiau's serves lunch and 
dinner daily from 11:00 a.m. to 11:00 p.m. and their 
Cantina, featuring excellent Margaritas, opens at 
11:00 am 
1542 West Holt Ave.. Pomona. Phone 629-5417 


21 LA CABANA 


A restaurant with a growing reputation for ex 
cellence is La Cabana Mexican restaurant in Po- 
mona. The Mexican motif is evident throughout the 
restaurant with a strong but tasteful use of bright 
cheery colors. The essentially Mexican foods 
menu highlights such favorites as Carne Asada 
Steak Picada, a selection of burritos and tacos, 
and combination plates. Champagne Brunch is of- 
fered from 9:00 a.m. to 3:00 p.m. each Sunday and 
the restaurant is now open for breakfast from 
7:00 to 11:00 a.m. daily with $14.29 specials. A iunch 
spot of growing popularity, La Cabana’s central 
Pomona location affords easy access to thousands 
of business people. La Cabana offers entertain- 
ment in their La Cantina Thursday through Satur- 
day nights and is open ‘til midnight Fridays and 
Saturdays, until 10:00 p.m. Sunday through Thurs- 
da 
Holt and Palomares, Pomona. Phone 623-0586 


Al & Barbara Hampton 
present 


%& All Professional ® 
Cast 


PERFORMANCES 


$11 - $9 - $8 
Dinner $6 Additional 


SUNDAY MATINEE 
$9 - $7 - $6 
Brunch $4.50 Additional 





Claremont Dinner Theatre 


1333 N. Indian Hill 


OPENING NOV. 14 


TUES. - SUN. EVENINGS 


22 MINGO’S 


The proprietor of Mingo’s Mexican restaurant tn 
Pomona, Mingo Herrera, is a happy restauran- 
teur/entertainer who loves his restaurant and the 
people who patronize it. His “Mi Casa Es Su Casa 
philosophy seems to make the little restaurant 
sparkie inside and out. Although Mingo's is small. 
it has earned great respect as a good Mexican 
foods house since Mingo took over this former in 
1974. Mingo's serves authentic Mexican dishes 
like enchiladas, chile rellenos, taquitos and on 
Wednesdays, serves aibondigas soup. Menudo is 
offered to go. Many families have been given a Co- 
lorful pinata free with their $25.00 family dinner at 
Mingo's. The restaurant is open daily from 7:00 
a.m. serving Mexican breakfasts, and live music's 
offered on Saturday nights ‘til 3:00. 

1190 E. Mission. Pomona. Phone 622-9368 


CONTINENTAL 


23 GRISWOLD’S 
INDIAN HILL 


A beautiful dinner house in the gorgeous set- 
ting of the Griswold’s grounds, the award winning 
Indian Hil! Restaurant plays host to travelers the 
world over. The restaurant serves an average of 
500 diners each week for its outstanding Sunday 
Champagne Brunch served from 10:00 A.M. until 
2:00 P.M. at $7.25. The feast is then duplicated on 
a grander scaie Sunday evenings with the Gour 
met Buffet which is served from 5:00 P.M. until 
9:00 P.M., at $12.50 per person. For the early 
diners we offer a choice of two entrees served 
Monday through Fridays from 5:30 P.M. until 7:00 
P.M. at $6.95. Griswold's is also a favored choice 
for banquets, wedding receptions and meetings 
The food for all events, large and smali, comes 
from the indian Hill Kitchen. Breakfast is served 
from 6:45 A.M. until 10:30 A.M. Lunch is served 
from 11:30 A.M. until 2:30 P.M. Dinner is served 
from 5:30 P.M. until 10:00 P.M. all Monday through 
Satu 555 West Foothili Bivd., Claremont 
Phone 621-3200. AX, VISA and Master Charge 
cards accepted 


555 West Indian Hill Bivd. Phone 626-2411 





(Continued on page 18) 


formerly the 








THE 50’s MUSICAL COMEDY 


Book Music & Lyrics By 
Jim Jacobs & Warren Casey 


CALL 
714-626-2307 


GROUP RATES 
AVAILABLE 


Evening Curtain - 8 pm Matinee Curtain - 2 pm 








LA VERNE EATERY — La Paloma, thriving 
Mexican Restaurant at 2975 Foothill Bivd., La 
Verne, features fast service and food to go. 
Strolling musicians entertain Friday and Satur- 
day nights. It is open from 11 a.m. to 10 p.m. 


a a a NT 


Buffets arose from 
early French inns 


Over 160 years ago restaurants, as we know them today, 
did not exist in France. A few innkeepers found it 
profitable to take pity on the weary travelers, placing 
one-course meals on boards on one side of the dining room 
from which the grateful wayfarer could serve himself. If 
this buffet was rather plain, it did not remain so for long. 

With the emergence of great restaurants in Paris, 
elaborately designed tables and cabinets were used to dis- 
play the elegant and attractive dishes created by master 
chefs. As the furniture for this repast was called a buffet, 
the name also applied to any meal presented in this 
fashion, regardless whether the diner served himself or 
was served by waiters. 


German differentiates 
between eating words 


German is one of the few tongues that differentiates 
between man and beast when it comes to eating. Other 
Western languages use the same word for humans and for 
animals when it comes to eating. In English the cat eats 
his dinner and so does the head of the house. Not so in 
Germany. The animals act is fressen, while the person’s 
is essen, both mean “to eat.” German mamas encouraging 
their kinder to better table manners admonish, “Essen, 
essen. nicht fressen.”’ 


Popularity of sandwiches due 


SEA FOOD SPECIALISTS — The Monterey 
Bay Restaurant and Fish Market at 9345 Monte 


“Hil l’m 
Joey! 


_, and! LOVE 
mom’s BBQ Ribs 
and betcha you 

will, too!” 

NEW AT JOEY’S 
Backyard Patio 
Now Open 
Beer, Wine and 
Wine Cocktalls served. 


ENTERTAINMENT 
Fri. & Sat. Nites 


fresh seas food. It is the fifth In a chain. 


RIBS @ CHOICE STEAKS @ HAM 
WESTERN CHILI © CHICKEN 
HOMEMADE COUNTRY SAUSAGE LINKS 


J 0 FY’ S WESTERN STEAK & BBQ 


x 


Tues. thru Sunday 
4to9 pm 
(Fri. & Sat. ‘til 10 pm) 


cam <a4">m 


Phone 628-1231 


WE HAVE EVERYTHING BUT CALORIES! 
No Sugar - No Salt Added 


au eanee sme ' COUPON | 


Present this coupon & SA VE! 


Only 151 


FREEZE 


Four delicious flavors - Root Beer, 
Orange, Strawberry, Cherry. 


as, on Wee 


alories 


Vb 


The Thinnery, 


with 
coupon! 


COUPON GOOD THROUGH OCT. 30, ’80 


Vista Ave., Montclair, offers a wide selection of 


to earl’s love of gambling 


The custom of placing 
food between slices of 
bread is an old one; 
workers in the field have 
Jong been fed that way. But 
the sandwich takes its 
name from John Mon- 
tague, fourth Earl of 
Sandwich (1718-1792), who, 
reluctant to leave the gam- 
ing table long enough to 
dine had cold beef 


sandwichs made up for him 
so he could eat while he 
continued to play. 


Fondue 


Fondue is the national 
dish of Switzerland. The 
word comes from the 
French word;.‘‘fondre,”’ 
which means to melt. 


Those who are on restricted diets can now enjoy the luxury of fast-food eating at The THINNERY. Offering more than 80 low-calorie, 


no sugar added, low-sodium gourmet diet desserts and specialties, 


cies that are created according to the tood 
turer of tresh diet foods to cater to the wei 


packaged fresh food delica- 
NNERY is the first manufac- 
sumer, it's “countdown” menu lists 
consumers can be assured of exactly what 
es and puddings, apple streudel, coco-late 


- 4 de to look and taste like the real thing. For example, a THINNERY coco-late 
cake is the equivalent of eating 1 egg, 4.02. non-fat milk, 1 fruit, and % slice bread, and it’s only 49 calories per ounce. The icy cremey 
sott serve ice milk, only about 25 calories per ounce, |S sweetened with fructose (fruit sugar). Each product is individually prepared 
and explicitely labeted. All tood items are backed by certified laboratory analysis. 


651 W. FOOTHILL BLVD., UPLAND 


HOURS: Mon.-Sat. 12-9 Sun. 12-6 


The Plaza 
(Raiphs) 


(714) 981-7810 


O86L ‘ZL 4890390 ‘ABpIs4 
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Supplement to San Dimas Press, La 


Why do we ea 


our salad first? 


Here in the West there's a mystifying phenomenon in 
the order of dinner courses. The salad comes first. No one 
seems to know exactly how this order came about. For 
over a century nqw Westerners have deviated from the 
example set by their Eastern cousins and put the salad 
course before the meat course instead of after. Maybe it’s 
a carry-over from the Gold Rush days when a camp cook 
could make a salad quickly to appease hungry workmen 
while the main meal was being prepared. Perhaps the 
warm California climate prompted people to want 
something cool and refreshing. Maybe it could be that we 
want to show our Eastern visitors that we have a wonder- 
ful variety of fruits and vegetables. To show them how to 
truly enjoy our bountiful array we serve these salads 
before the taste buds have been dulled by spicier foods. 





———————— 


rs, 
















eaten at the Bia 







1. Surprise third meat item, 
along with our BBQ ribs and 
chicken every Monday through 
Thursday. 


Erk: 


ners. 
2. We don't have inexcusable , 
wait. . . all of our reservations 
are honored on a timely basis 


We don't fabricate waits. ner. 





3. Our service and atmosphere 
is the best in the West, not a 
stuffy big house. 


















DINNER BRUNCH 
$1 00 OFF. i COUPON 
: FF $1.00 OFF 
{ each adult meal i i each adult meai i 
everyday Sundays 9 am - 2 pm i 


Good for groups to 10 i 
(Coupon good thru Dec. 1 ) 


Good for groups to 10 | 
‘ (Coupon good thru Dec. 1) 












Niguel.) ? Watch out, Gene . 


r 3,000 
Meals Served! 


That's right Last week was a big success. It was nice to see so many people taking 
advantage of the sree last week. As usual, one of our loyal customers, who has 
e ellow House, is back with us and gave us his opinion of the 

imitator. Once again we found six more reasons why you should dine with us: 


4. We cater to you in three ways: 
with a full luncheon menu Mon- 
Sunday Champagne 
Brunch, and full country din- 


5. Every night we'll have a sur- 
prise for the children after din- 


6. Our Manager would rather 
fight than switch. Ask him why & 
he'll tell you. 


Join us for our Halloween Party. 


Call for reservations for any size 
party - from 1 to 100 - 626-2016. 


i MARGARITA : 


fo witH EACH [| 


Mon. - Thurs. 5 
with this coupon! 


THE OLD MONTCLAIR 
PEANUT CO. 


Banquet Facilities for Groups of 10 to 100 


(Watch for new openings in 1981 in Arcadia, Placentia & Laguna 
. there we gol 


COME EARLY & BEAT THE RUSH 
4210 HOLT BLVD. MONTCLAIR | 


Ravioli not 
only Italian 


Although the word 
ravioli is Italian, this type 
is by no means a strictly 
Italian dish. It occurs un- 
der different names in the 
cookery of many lands. 
The Chinese know ravioli 
as wonton, the Jews as 
kreplach, and the Russians 
as pelmeni. It just goes to 
show that ravioli, filled one 
way or another, in this 


country or that makes an 
excellent dish. 



































included 


KEY TO DINING 


(See Map on Pages 12 and 13) 
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24 GREEN’S 
DELICATESSEN 


Green's Delicatessen and Restaurant has been 
serving the Pomona Valley for 29 years and, in 
1976, added a second restaurant to serve a grow- 
ing Claremont clientele. Although the firm has 
gained a widespread reputation as an excellent ca- 
terer for banquets, meetings, parties and recep- 
tions, the same fine foods are presented daily at 
the deli/restaurants in Pomona and Claremont 
Kosher favorites such as pastrami, bagels and lox 
are available along with a complete selection of 
deli sandwiches, pastries, rolls and breads. Com- 
plete meals with daily specials are offered for 
lunch and dinner at both locations. And now, the 
Claremont Greene's has been expanded to offer 
additional seating and an expanded dinner menu 
A selection of wines and beers are available, and 
phone orders are taken for take-out foods. The Po- 
mona store is open from 9 9:00 a.m. to 7:00 p.m 
Monday through Saturday, while the Claremont 
restaurants is open 9 to 9 every day of the week 
386 West Holt, Pomona. Phone 622-8408 
1025 W. Foothill Bivd., Claremont. Phone 626- 
8802 


25 HERITAGE HOUSE 
FAMILY RESTAURANT 


Located in the Alpha Beta Center across the 
street from the Pomona Valley Community Hospi- 
tal, Heritage House Restaurant has served the food 
needs of the central Pomona area for many years. 
The restaurant serves breakfast, luch and dinner 
and features daily dinner specials (from $3.50) 
from 4:00 p.m. The service is fast and friendly 
Heritage House has facilities for business neetings, 
from 12 to 50 people and accents Visa and Mas- 
tercharge cards for purchases. The restaurant is 
open weekdays at 6:30 a.m. and on Saturdays and 
Sundays, 7:30 a.m 
1767 North Garey, Pomona. Phone 623-5811 


past forty years. 


Their must be a reason! 


RESTAURANT AND CANTINA 


. a Landmark in the Pomona 
Valley since 1933” 


One of Pomona Valley's Oldest restaurants invites you to 
dine with us and enjoy the finest Mexican and American 
foods, as many generations of our customers have for the 


From a roadside fruit stand in 1933 to one of the 500 mil- 
lion-dollar volume restaurants for the past five years! 


OPEN 
DAILY 


26 MAJESTIC FAMILY 
RESTAURANT 


This centrally located family restaurant offers a 
lineup of Early Bird Dinners on Monday through 
Thursday from 4 to 7 p.m. Majestic is a good res- 
taurant to remember if you're having a battle with 
inflation. Their early dinners are only $1.95 and 
your choice includes spaghetti, liver & onions, 
chicken fried steak, baked meat loaf and others 
Three dinners are offered each evening. In addi- 
tion, a $2.55 breakfast special is offered every day 
from 11 p.m. to 11 a.m. which consists of three 
eggs, ham, hashbrowns, toast & jelly or home-style 
biscuits. The restaurant is clean and the service is 
friendly. A discount of 10% is given to Senior Citi- 
zens 
10220 Central Ave., Montclair Phone 626-6311 


27 SIR GEORGE'S 
ROYAL BUFFET 


Good selection at a low price is the goal of Sir 
George's Royal Buffet in Pomona. The interior of 
the steep-roofed Smorgasbord style restaurant on 
North Garey is plee.ciit and clean, and the service 
personnel are frienc.y and helpful. But the heart of 
the restaur ent is the 20-foot-long buffet table laden 
with good fcods. Six hot entrees are served daily 
along w tha selection of vegetables and more than 
a dozen chilled salads. Add a selection of desserts 
and breads and you have a Royal Buffet for 
only $4.15, an excellent price for a complete din- 
ner. And you may take as little or as much as you 
want, a distinct advantage to many diners. Sir 
George's has banquet facilities for up to 85, is 
open for lunch $2.99 from 11:00 a.m. to 4:00 p.m 
Monday through Saturday and 11:00 a.m. to 8:30 
p.m. on Sunday 
2072 North Garey, Pomona, Phone 593-3618 


(C rrencn 4] 


28 THE CLAREBOURNE 


A grand experience with French foods awaits 
you at The Clarebourne in Claremont. The restau- 
rant is clean and cheerful, yet sedate and rather 


(Continued on page 19) 
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luxurious with linens and flowers at the tables and 
the capable service you sexpect of a fine French 
dinnerhouse. The menu offers a selection of beef, 
veal, fowl and seafoods, all prepared to your taste. 
Luch is served at the Ciarebourne from 11:30 a.m. 
to 2:30 p.m. Tuesday through Friday. The menu in- 
cludes soups, salads, hot or cold sandwiches, 
crepes, omelettes and desserts. The restaurant 
offers a daily dinner special, a complete meal in- 
cluding entree, soup or salad, .vegetable, bread 
and butter, for $8.95. A private business meeting 
room is available which seats to 18 persons, and a 
new patio, which will seat to 60 for outside dining, 
is in the final stages of completion. Most bank 
cards are accepted and reservations are essen- 
tial. 

921 West Foothill Blvd., Claremont. Phone 621- 
4365. 


29 =PYRENNEES 
RESTAURANT 


Pyrenees is a French and Basque restaurant 
where the emphasis is put on good home cooked 
food and plenty of it The restaurant, now five years 
old, is operated by the Martin Arrachea family of 
Chino. While the restaurant is clean and tastefully 
decorated, the real warmth in the place comes 
from the cheerful people who work there. A feeling 
of genuine friendliness radiates throughout the 
restaurant. The lunge is a beehive of activity during 
the day and a Happy Hour is offered from 4 to 6 
p.m. Monday through Friday with free hors ‘d 
ouevres. The restaurant serves lunch Monday 
through Saturday from 5 to 10 p.m. Weekly spe- 
cials, complete dinners with appetizer, are being 
offered. The restaurant invites banquets from 20 to 
120, and accepts B of A and Mastercharge 
cards 
13390 Central Ave., Chino Phone 628-6500. 


[C. onentar 9] 


30 KYOTO GARDEN 


The first Japanese cuisine restaurant in the Po- 
mona Valley, Kyoto Garden is the inspiration of 
Kats Shiba, owner of Mt. Fuji Garden Center in Up- 


Open weekdays 
11 am to 9 pm 


Weekends 
11 am to 10 pm 


(See Map on Pages 12 and 13) 


land. Shiba’s landscaping talents are evident int 
treatment given the restaurant's patio. A wall d 
fines a small but exquisite area, the focal point of 
which is a picturesque waterfall cascading into a 
small pool which is surrounded by rock, shrubs 
and trees, and which contains a number of the 
treasured Japanese koi fish. Shogi screnes are 
used to define eating areas of Kyoto Garden, and 
the menu includes such Japanese dishes as 
shabu-shabu and sashimi and Sushi dishes. Com- 
plete dinners for two are available (with much of 
the meal being prepared at your table) for $9.75 
each as well as a la carte selections from $4.96. 
The restaurant is open for lunch and dinner every 
day 11:30 a.m. to 10 p.m. 

540 E. Foothill Bivd., Pomona Phone 624-4809. 


31 NEW CHINA 


New China restaurant, under owner Sam Huang 
has established itself as an outstanding Chinese 
dinner house and was the first restaurant to intro- 
duce an extensive menu of Mandarin foods to the 
Pomona Valley. Dishes like Walnut Chicken, 
Chicken with blended mushrooms, Sze-Chwan 
Scallops, Mongolian Beef, Mu Shu Pork and Kun 
Pao Shrimp dot the menu at New China, and gour- 
met dinners from $5.25 to $9.25 per person are 
available. Focd is also prepared to & Cocktails 
are available at the restaruant. New China is open 
for lunch and dinner from 11:00 a.m. to 10:00 p.m. 
daily 
2006 West Foothill Bivd. (Foothill & Central), Up- 
land. Phone 98 CHINA (982-4462). 


32 SIAMESE 
RESTAURANT 


Now beginning its fourth year in business in La 
Verne, Siamese restaurant has realized steady 
growth as Pomona Valleywdiners have acquired an 
appreciation of Thai and Chinese cuisine. The res- 
taurant is located in the K-Mart Shopping Center 
on Foothill Bivd. and is clean and tastefully de- 
corated. Luncheon specials from $2.50 are offered 
from 11 a.m. to 2 p.m. Monday through Friday. 
Dinner is served from 4:30 everyday except Sun- 
day. The restaurant caters for all occasions and 
provides food to go. (Responding to interest in 
other Thai creations, owner Joe Dechawon has im- 
ported women’s dresses, smail gift items and jew- 
eiry from Thailand to display and sell in his restau- 
rant.) 

1544 Foothill Bivd., La Verne Phone 593-7097. 


Dine at 
Claremont’s 


most popular 


Restaurant 


Dine inside or out 


33 THAI 
ORCHID GARDEN 


Thai Orchid Garden, specializing in exotic foods 
of Thailand, is one of the newest restaurants in our 
area and is a decorative gem inside. Restful, ap- 
pealing, unmistakeably Oriental, the little restau- 
rant is a visual delight. Hand-carved teakwood fig- 
ures, imported from Thailand, are used to accent 
the decor, and ornamental screens of jade and 
bamboo enhanced the atmosphere of this 80-seat 
restaurant. Owners of Thai Orchid Garden are Rex 
and Suree Cherdsuriya, who have incorporated 
some exquisite ideas into the restaurant. In addi- 
tionto Thai specialties, the restaurant serves fami- 
ly-style Oriental meals which range from $3.25 to 
$5.95 per person. The restaurant is open for luch 
and dinner. 

315 East Foothill Bivd., Pomona 593-8165. 344 
South Indian Hill, Claremont, Phone 624-0315. 


C Pizza Fy 


34; PIZZA HUT 


Pizza Hut is a nationwide chain of pizza restau- 
rants whose latest offering, the taco pizza, has 
been a successful additon to their menu. Five res- 
taurants serve the Valley/West End area from 
Glendora to Rancho Cucamonga. A weekly cou- 
pon offer features a selection of Pizza Hut’s regular 
pizzas for two-for-the-price-of-one plus a penny. 
Pizza Hut’s fast service and eat in or take-out ser- 
vice m@gke it a popular choice for a fast-food din- 
ner. Several pizza sizes are available from single to 
family size to the new super size pizza with thick, 
chewy crust. 

320 E. Foothill Bivd.. Pomona. Phone 593-2509 
142 North Mountain, Ontario. Phone 983-5964 
41202 North Grove. Ontario. Phone 986-2083 

504 East Alosta, Glendora. Phone (213) 963-9439 
6709 Carnelian, Rancho Cucamonga. Phone 980- 
3503 


35 SHAKEY’S 
PIZZA PARLOR 


Seems like there’s always something shakin’ at 
Shakey’s. And the Pomona Shakey’s, completely 
remodeled last year, looks as good as Shakey’s 
famous pizza tastes! Hanging plants, wooden- 


YOUR KEY TO VALLEY/WEST END DINING 


beamed ceilings and a cozy atmosphere awaits 
you at Pomona’s Shakey’s. Shakey’s Pizzarito, for 
people who love their pizza Mexican style, has 
proven popular, and you really shouldn't overlook 
Shakey’s at lunch time since their Bunch-of-Lunch 
is one of the best in the area. You can choose from 
21 varieties of pizza, taste-tempting golden chick- 
en, potatoes and a super salad bar. Bunch-of- 
Lunch is available Monday through Friday from 
11:00 a.m. Shakey’s Pomona is open from 11:00 
a.m. to midnight Sunday through Thursday and 
from 11 to 1:00 a.m. Friday and Saturday. 

131 E. La Verne Ave., Pomona. Phone 593-4513 


SEAFOOD 
36 = FIREHOUSE INN 


Appropriately named because the building once 
housed Pomona’s Fire Engine Co. No. 2, the Fire- 
house Inn has several pictures of those days on its 
walls. As you enter you'll notice the original fire 
pole firemen used to slide down from their living 
quarters above. The present day Firehouse inn is a 
gracious dinner house with comfortable and luxu- 
rious seating for 200 diners. The restauvant offers 
the most extensive selection of fresh seafoods in 
the Pomona Valley, both Eastern and Western 
specialty entrees being available. A popular fea- 
ture of Firehouse Inn is the Oyster Bar in which 
clams, oysters-on-the-half-shell and other sea- 
foods are prepared in an intimate atmosphere. The 
menu also includes Steaks and Prime Rib and the 
service at Firehouse is excellent. Country Western 
Entertainer Christi appears in the Oyster Bar Wed. 
thru Sat. from 8, and the restaurant honors most 
major credit cards. Firehouse is open from 11:00 
a.m. Monday through Friday for Junch, and serves 
dinner nightly from 5:00 p.m. (4:00 p.m. on Sun- 


days). 
998 North Garey Ave., Pomona. Phone 623-8523 


SPECIALTY }] 


37 SALADS PLUS 


One of our area’s newest speciaity restaurants, 
Salads Plus is as garden-fresh to look at as it is to 
taste. This cafeteria-style restaurant offers salads 


(Continued on page 20) 


Specializing in 





on the sidewalk 


We've enclosed our sidewalk patio for your 
luncheon and dinner comfort and enjoy- 
ment. 


aie 


. . . and directly behind 
the restaurant. . . 


anson 


pub THE DANSON 
PUB 


Offers you a relaxed 
setting for cocktails 
or dining 


Weekdays 
11 am to 10 pm 


Weekends 
til Midnight 


FEATURING FRESH 
SEAFOODS AND MEXICAN 
SPECIALTIES 


109 Yale 


Claremont 
621-1818 


Country French Cuisine 


Daily Dinner Special 


Complete meal includes entree, soup or 
salad, vegetable, bread and butter. Entree 
is changed daily 


Open for Lunch Tues-Fri. 11:30 a.m. to 2:30 p.m. 


HAPPY HOUR 
3 to 7 Tues.-Fri. is 


Hear Gregory Buchanan at the harp in the dining room 


Our patio is almost complete. Ask about 
reserving it for parties, wedding receptions to 60 people 


Banquets 


921 W. Foothill 


Claremont 
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Lise Charley’s. Where you'll find a sharp flavoured 
English pub with its town fellowship and merrie 
exchanges... A comfortable English dining room 
with round the hearth hospitality... Prime Ribs of 
Beefe, meaty Prime Rib Bones, Roast Rack of 
_Lamb, Fresh Fish dipped in beer batter, Curried 
Chicken and Culotte Steak... Wines and Spirits 
aplenty... And a special English Trifle for dessert. 


“A RIB-ROARING GOOD TIME” 
2035 W. Foothill Blvd., Upland, 982-4513 


Dinner opens 5 P.M., Banquet Facilities 


“When you’re in Love’s, 
the whole world’s delicious.”’ 


OPEN 
SUN.-THURS. 11 a.m. to 11 p.m. 
FRI. & SAT. 11 a.m. to 12 p.m. 
COCKTAILS ’til 2 a.m. 


FOOTHILL & GAREY 
POMONA 
Ph. 593-1315 






KEY TO DINING 


(See Map on Pages 12 and 13) 


(Continued from page 19) 


in grand array (some 55 choices fresh daily) ptus 
quiche, crepes, sandwiches, desserts, beer & wine 
and other “pluses.” This specialty restaurant is a 
unique idea which answers the need for a tight, nu- 
fritious meal priced very reasonably. The restau- 
rant is open-for {unch and dinner from 14:00 a.m. 
to 9:00 p.m. daily and has been busy virtuatliy since 
the first day it opened. Though there are many 
combinations avaiable on the “build your own 
salad” menu, most tunches average $3.00. Tabte 
service is available after 5:00 p.m. dally, and tight 
dinners are availabte at that time for under $5.00. If 
you haven't found Salads Plus yet, you'll wantto ... 
“just for the health of it.” 

577 No. Mountain Ave., (next to La Sierra Market & 
across from Magnotia’s Peach) Upland. Phone 
946-2900. 


Submarine Express is unique in the fast-food 
business because it sells only one item, the sub- 
marine sandwich, but offers more than 50 varieties 
of that one sandwich. The Submarine Express 
idea, registered in California as a regional chain, 
originated in Baldwin Park when the first restau- 
rant opened just three years ago. The local Sub- 
marine Express came to Pomona in 1979 and is 
owned by Jon Nash. Other stores are located in 
Arcadia, Highland Park, Monrovia and Thousand 
Oaks. The assortment of sandwiches at Submarine 
Express includes meatball, tuna, different types of 
cheeses, turkey, ham, roast beef, capacollo, pas- 
trami, bacon and, of course, avocado. Submarine 
Express is open from 11 a.m. to 7 p.m. daily except 
Sunday. Limited seating is available in the restau- 
rant, located in the Hughes/Thrifty Shopping 
Center, and phone-in orders are accepted 
636 E. Holt Ave, Pomona. Phone 622-3685 


39 THE THINNERY 


Those who are on restricted diets can now enjoy 
the luxury of fast-food eating at the Thinnery, 651 
W. Foothill in Upland. The calorie-conscious res- 
taurant offers more than 80 low-calorie, no sugar 
added, low-sodium gourmet desserts and specail- 
ties. The Thinnery is the first manufacturer of fresh 
diet foods to cater to the weight-conscious, nutri- 
tion-conscious, and diabetic consumer. It's 
“countdown” menu lists precisely each item's food 
exchange equivalent, calorie, and carbohydrate 
count so that consumers can be assured of exactly 


what they are eating. At the Thinnery, you can 
choose from an assortment of pies, cakes and 
puddings, apple streudel, coco-late eclairs, 
mousse crepes that are boyd-safe “sweets” made 
to look and taste like the real-thing. The Thinnery ts 
open 12 to 9 Monday through Saturday and from 
12 to 6 on Sundays. 

651 W. Foothill Bivd., Upland Phone 961-7610. 


VAN'S 
BELGIAN WAFFLES 


This little specialty restaurant in Claremont 
offers a selection of waffles, crepes and quiche on 
its menu. The Belgian waffle, a light and airy con- 
fection served with your choice of fresh fruit and 
cream toppings, is available at Van's in @ selection 
to please all tastes. Some of the poputar offerings 
include: “The 1776", which is a igian wathe 
topped with Strawberries, Blueberries and 
Whipped Cream, another favorite is 4 buckwheat 
waffle with two ribbons of whipped cream and one 
of chocolate mousse, then a flair of praline choco- 
late and toasted almond, called the “Golden Gate” 
Waffle. Van's Super Waffle is just that, a “Super’ 
waffle; a Belgian waffle with buckwheat, bran and 
raisins baked in — with whipped cream, sliced 
bananas and a dash of toasted coconut on top. 
Crepes with various fillings are available and a 
popular dessert crepe, chocolate mousse, |S quite 
reasonable. Van's is located within the new Har- 
vard Square complex of shops at Harvard and 
Bonita. It is open Tuesday through Saturday from 
7:30 to 9:00 p.m. and Sunday from 7:30 to 3:00 
206 West Bonita Ave, Claremont. Phone 624- 
8732 


ENTERTAINMENT 





41 CLAREMONT COLLEGES 


_ CENTER FOR THE 
PERFORMING ARTS 


Twenty-eight major musical, theatrical and 
dance attractions will be presented during this 
1980-81 season of the Claremont Colleges Center 
for the Performing Arts. This prestigious series of 
internationally acclaimed talent will be presented 
in two beautiful theatres located on the campus of 


(Continued on page 22) 
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Colleges offer performing arts to valley residents 


The Claremont Colleges 
Center for the perform- 
ing Arts, at Bridges 
Auditorium and Garrison 
Theater, is a cornucopia of 
cultural treasures that the 
colleges have been offering 
to faculty, students and the 
community for almost half 
a century. 

Ticket prices for major 
professional attractions 


are half the cost of Los 
Angeles theaters, and the 






central location makes 
concerts, recitals and per- 
formances at the two 
Claremont theaters easily 
accessible to valley resi- 
dents. 

Bridges Auditorium, 
built in 1931, is one of the 
outstanding concert halls 
west of the Mississippi. It 
has been the site of con- 
vocations and commence- 
ments, a podium for the 
world’s political leaders 


VALLEY CULTURAL CENTER — The Mabel 
Shaw Bridges Auditorium of the Claremont 















Colleges offers to the faculty, students and 


CHINA 


Mandarin and 
Cantonese 


Foods 


15 items 










and often a house of 
worship. The spacious hall 
has echoed to the thrum of 
flamenco dancers and the 
thunder of the Don Cossack 
Chorus, the soaring 
soprano of Lily Pons and 
Kirsten Flagstad and the 
oratory of statesmen, 
authors, scholars, theolog- 
ians and historians. 
Eleanor Roosevelt has 
spoken from the vast stage 
of Big Bridges, as it is pop- 


community a 


ularly known, and so have 
Amelia Earhart, Admiral 
Byrd, Will Durant, Carl 
Sandburg, Paul Tillich and 
Henry Emerson Fosdick. 
Other distinguished 
musical artists and attrac- 
tions offered by the 
colleges have included 
Yehudi Menuhin, Leontyne 
Price, the Bolshoi Ballet, 
Los Angeles Philharmonic, 
Metropolitan Opera and 
the D’Oyle Carte Opera 


PB photo by Joseph H. Firman 
year-round selection of profes- 


sional plays, concerts, ballets, recitals and 


other attractions at modest ticket prices. 









Company. 

After World War Il 
Bridges served as a dor- 
mitory and classroom for 
some 100 Claremont Men’s 
College students while the 
college was under con- 
struction. The basement of 
the hall is designated an 
emergency maternity 
ward in case of Civil 
Defense alert. The building 
also housed an art studio 
for Claremont Graduate 
School and is the site of an 
antique musical instru- 
ment collection. 


Robust Steaks & Seafood | 
Choice Wines & Spirits 
| Full-Bodied Satisfaction 


Then come drink it all in. 


Cask n Cleaver 


The man who knows 
more about Bridges than 
anyone living is Dr. Robert 
J. Bernard, former presi- 
dent of the Claremont 
Graduate School and 
University Center. He 
began working with the 
colleges in 1917 and was an 
active participant at every 
stage of the auditorium’s 
development. 

‘‘When Bridges was 
built, seating 2,581, the 
town of Claremont had a 
population of 2,700 
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to choose from 


on our 
LUNCHEON 
MENU 
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Colleges offer performing arts to Valley residents 


(Cont’d From P. 21) 
people,” Bernard recalled 
a few years ago. ‘‘Tenor 
Jan Kipeura went back to 
Europe and told about the 
little college down in 
California called Clare- 
mont where everyone in 
the town had turned out for 
his recital.”’ 

The towering structure, 
with its white columns and 
vaulting arches, was built 
at a cost of $625,000 — its 
replacement value today is 
estimated at $12 million. 
The building was a gift 
from Mr. and Mrs. Ap- 
pleton Shaw Bridges in 


memory of their daughter 
Mabel Shaw, Pomona 
College Class of 1908, who 
had died while at college. 
They also presented 
Pomona with the smaller 
Bridges Hall of Music. 


To attend lecture series, 
travel film series (now at 
Garrison), celebrity series 
and the various other at- 
tractions offered, more 
than 80,000 people a year 
pass through the massive 
wooden entrance doors of 
Big Bridges, into the foyer 
with its hand-painted ceil- 
ing and columns of Carrara 
marble, and so into the 


auditorium under the vast 
sweep of the ceiling 
adorned with Smeraldi’s 
blue, silver and gold 
fescoes depicting the signs 
of the zodiac. 


This year’s Artist Course 
Series opened Tuesday 
with the Martha Graham 
Dance Company. The 
series will include Bailet 
West of Salt Lake City next 
Friday, Verdi's ‘‘La 
Traviata” by the national 
touring company of the 
New York City Opera Nov. 
8, the Los Angeles Philhar- 
monic, under Carlo Maria 
Giulini, Dec. 4, and pianist 


Peter Serkin April 23. 
The Los Angeles 
Chamber Orchestra will 
give concerts in Garrison 
Theater Dec. 7, Feb. 15, 
March 8 and May 31. 
Gerard Schwarz directs. 


The National Folk Ballet 
of Yugoslavia (Feb. 8) and 
the Aman Folk Ensemble 
(Feb. 28) make up the 
Ethnic Dance Series. The 
International Series in- 
cludes the Cologne Men’s 
Chorus at 8 p.m. Saturday, 
the National Chinese 
Opera Theater Nov. 22 and 
L'Orchestre du Capitole de 
Toulouse April 3. 





Get a taste of Shakeys 


great new look. 


We've just remodeled Shakey’s. 
Which means our new parlor is now as 
warm and wonderful as our pizza. 


That’s because we used only the 


best ingredients: wood, brick and 
stained glass on the outside. And 


to satisfy your eyes as well as your 


appetite. 


131 La Verne Ave. 


Hugh Leonard's ‘“‘Da”’ 
opened the Theater Series 
last month. Other pressen- 
tations are ‘‘The Lion in 
Winter” Feb. 21 and Noel 
Coward's ‘‘Private Lives” 
Feb. 19 and 20, both by the 
prestigious Long Wharf 
Theater of Connecticut, 
and the Tony Award- 
winning ‘“‘The Elephant 
Man” March 19, 20 and 21. 

On the Broadway Series 
are ‘‘A Chorus Line” April 
7 and 8, ‘“Dancin’,”’ Feb. 13 
and 14 and ‘‘American 
Dance Machine” March 5 
and 6. 


More than a decade ago, 
Bridges Auditorium was 
adroitly characterized by 
W. Mark Durley Jr., for 
many years Bernard's as- 
sistant and chairman of the 
(then) Auditorium Events 
Committee: 

‘‘Appropriately, this 
magnificent structure has 
a feminine name,’’ he 
wrote in his report to the 
committee, ‘‘for she is 
female through and 
through — elegant and 
proud, with a past and a 
future, mysterious, and 
costly to maintain.”’ 






plush carpeting, wood beams and a 
cozy fireplace inside. 

Share a private moment with old 
friends at a quiet, comfortable booth. 
Or relax with your family in high-back 
chairs and round tables. 

So drop by soon. We promise 


See what's shakin at Shakeys! 


(Corner of N. Garey & La Verne) 
Pomona, CA 
593-4513 
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GENIAL HOST — Joe Dechawan welcomes 
diners to his Siamese Restaurant at 1544 
Foothill Blvd., La Verne. The food of Siam is the 
speciality. 


a2 


‘ (Continued on page 23) 


(See Map on Pages 12 and 13) 


(Continued from page 20) 


the Claremont Colieges in Claremont. A sample of 
the calibre of entertainment to be presented this 
year would include the opera, La Traviata (NYC 
Opera Nov. 8), the National Folk Ballet of Yugosla- 
via (Feb. 8), acclaimed plays and musicals such as 
The Elephant Man (Mar. 19-21) and A Chorus Line 
(April 7-11), and concert artists such as violinist 
lda Kavafian and soprano Beverly Hoch. (A com- 
plete listing of the season offerings will be found 
elsewhere in this section). Season tickets are avail- 
able now at the box office, 4th and College Way, 
Claremont. Visa and Mastercharge cards accept- 
ed 

4th & College Way, Claremont. Phone 621-8032 


42 CLAREMONT 
DINNER THEATRE 


The curtain goes up at 8:00 p.m. Friday, No- 
vember 14, on the opening production of our 
area's first dinner theatre. The 50's musical come- 
dy, “Grease,” will feature an all professional cast 
and will run for the remainder of the year. Located 
within the Griswold's complex, the dinner theatre 


, will provide professional entertainment Tuesday 


through Sunday evenings and Sunday afternoons 
Dinner is available any evening for $6.00 addition- 
al, and a Sunday matinee Brunch is $4.50. Regular 
prices for “Grease” are: $8, $9 and $11 evenings 
and $6, $7 and $9 for the Sunday matinee. Group 
rates are available. Claremont Dinner Theatre is an 
extension of the popular Harlequin Dinner Play- 
house in Orange County. 

1333 No. Indian Hill, Claremont. Phone 626-2307 
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43 JOEY'S WESTERN 
STEAK AND BAR-B-Q 


Superb beef ribs, large and tasty, are the order 
of the day at Joey's. The chef of this exceptionally 
fine barbecue restaurant is Luria Moors, who 
bears the distinction of having cooked for the late 
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KEY f 0 DINING = oC en & r 
(See Map on Pages 12 and 13) 
A 
good food, fast service and very competitive 4 
(Continued from page 22) prices Dinner prices start at $4.95 and a hearty 
reakfast special consisting of 3 eggs, sausage, 
Pe aie an es her ee bacon and ham with country potatoes and biscuits 
Lihue staurant in i; RAMING te anter. & gravy for $3.69 has been very popular. Annie's is 
their son, Joey, now four years old, and have open 24 hours. 
drawn raves from all quarters for their ribs, chick- 1557 North Mountain. Ontario. Phone 988-4933. 
en, beef, steaks, homemade Western chili, home- 
made country sausage links and other “just plain 
good” barbecued foods. The restaurant is a little 
out a7 way, but is worth finding. Prices range 46 GOLD COIN 
from $3.75 for a BBQ beef sandwich to $8.00 for a 
dinner of three giant sized beef rids, barbecued RESTAURANT “Your dining enjoyment is our business 
beans, garlic bread, baked potato and salad. They ~ eh. 
also have a children’s menu, and Joey's has re- Gold Coin family restaurant serves breakfast, 
cently opened their backyard patio for entertain- lunch and dinner to a growing trade appreciative of 
ment on weekends. The restaurant is open for din- their good quality, low priced foods. Hot biscuits UNDER NEW MANAGEM ENT 
ner 4 to 9 p.m. Tuesday through Sunday, until 10 and country gravy is a breakfast specialty and spe- 
p.m. Fridays and Saturdays. cial dinners are served from 4:00 to 9:00 p.m. Join us for Gourmet Dining at Orlando’s 
every day of the week. Prices for these special din- 
. ners range from $1.95 for Tuesday's Spaghetti din- \ 
44 LOVE $ ner to $4.75 for Friday night's Steak and Shrimp 
dinner. All dinners include soup or salad, potato, e Buffe Lunch 
Love's have long been known for the quality of vegetables and rolls and butter. The restaurant 
their barbecue foods, and the local Love's is no ex- offers a 10% discount for senior citizens and has f 
ception. But the local restaurant has an additional banquet facilities for up to 40 people. Children’s 11 a.m. to 2 p.m. featuring 3 entrees plus Salad Bar! 
reason to cause you to believe “when you're in menu is available. Gold Coin is open from 7:00 mn 
Love's, the whole world’s delicious.” Prime Rib a.m. to 9:00 p.m. daily and Visa and Mastercharge = 
dinners have been offered by the Pomona restau- cards are accepted. & h = 
rant for the past six months, and the quality of the 1018 Mountain Ave., Ontario. Phone 988-8451 =< 
prime rib found immediate and lasting accep- 11 t 2 k! 9 
tance. The Pomona Love’s is locally owned and lo- a.m. to .m. every week! 2 
cally operated by owner Bob Farkas. Because it is 47 MICHAEL JS p y s =a 
not a company restaurant, Farkas is able to intro- s ® 
duce new menu items which he feels will be appre- COFFEE SHOPS e = 
ciated by the customers of his 10-year-old restau- ainm en ae 
rant. Something people tend to overlook is the fact Michael J's eT aWe in eee ae Valley a Ps 
that Love's has a busy cocktail | hich years ago when the La Verne cotiee snop opened. 
open nightly until 2 a Ragutar hhoure ter the toe The Upland restaurant, which opened in 1978, and in our lounge weeknites and in our 8 
the soon-to-open Ontario restaurant will bring to F 
laUlaDy eres Ut ai). tO) Ut Pie SUNGay) HIrOugh four the number of restaurants in this weli-run Featuring Royal Crest Room Friday and 
Thursday, and 11 a.m. to midnight Friday and Sat- 
od mini-chain of eateries. Inexpensive elegance is a Saturda Ni nts! 
- jay hallmark of Michael J's dining room, the tone Prime y g ‘ 
oothill & Garey, Pomona Phone 593-1315 being set by the first restaurant in La Puente. Com- 
fortable booths, hanging plantings and a fireplace 
add a cozy warmth for the dinner crowd on one @ b4 
side of the restaurant, and booths and a breakfast 
bar provide fast service for breakfast and lunch Dinners 
FFEE SHOP dropins on the other side. Daily Steak Bonanza Extended hours 
dinners from $3.99 are ayailable from 11:00 a.m. : eae 2 
daily, and special breakfasts from $1.59 are of- Do ‘Ce 
. fered to the late nite crowd from Midnight to 11:00 3 to 7 p. m. weekdays 3 = 
a.m. The restaurants are open 24 hours. Ground 3 
ANNIE $ has been broken on the Ontario restaurant at Vine- Open 7 days - 11:00 a.m. to 2:00 a.m. 3 
This coffee shop-restaurant located within yard and Holt, and will be located with a 200-unit 3 
Thunderbird Lanes in Ontario is cheerful and Best Western Hotel. It is expected to open the lat- a 
ifthe el vem Chae marge REG 1700 W. HOLT AVE. POMONA 629-6633 | ' 
ment which brought new life to a listless eatery. Ai- 2035 Foothill, La Verne. Phone 596-1567. s 
though much of its business comes from bowlers 60 No. Mountain, Upland. Phone 981-7677 SSS ae 3 
frequenting the popular Ontario bowling center, 877 No. Hacienda, La Puente. Phone (213) 330- neces 1 — cal 3 
Annie's is gaining the attention of others through 6327 2 
oO 
& 
4 ; a 
4 ° 8 
' = g 
CUISINE OF THAILAND 2 & 
a 
> 
“ & 
‘ Open for 2 
a 8 
s 2 
4 e LUNGH and DINNER : 
4 DINNER MENU 0 : : z 
4 PORTERHOUSE $6. pen 11:30 a.m. to 9:30 p.m. Daily 3 
ee SR SR SS ESHRS RADAR eeeeseeeee eS 5 
By 
4 9 OZ. HOSS BERS HA ERO R eRe AeA ees eeeeee eee se a @ 
4 a 
TOP SIRLOIN °°." *5.95 ) 
q SSOeSSCateSueRse ee seeEoEe a Come in and try our a ‘. 
4 e : 
TOP SIRLOIN & ALASKAN KING Vol ick 
© 
olcano Chicken 
8 oz. $ 2 
. C 
GRAB LEGS 2° cccssssssssssessssssssserene® Os AD Whole tender young chicken : 
i $ marinated with soy sauce, 3 
ALASKAN KING CRAB LEGS »..- ...°6.95 hereg' aie agian. Faced 
| - @ zB 
I "s _ before your eyes. 8 
a 
HRIMP COCKTAIL ; 
q S$ See nneeesneeessees Bees 3.50 Th i Ss i d d Ri 2 
§ ® 
EB Vg OO especies ecnes eaarenetiicerroraree 75 a a a an c6 
BAKED POTATO i chives oF butter. 
& chives or butter...............0. 
LUNCH MENU = 
I Served 11:00 a.m. to 4:00 p.m. Lu ncheon Buffet 
' STEAK ae Served 11:30 a 2:00 $325 
q HAMBURGER 888005000808 08808 08 055058 FS Et ee Ses eseRseesaseseseESe 1.75 Monday through Friday 
’ Open 7 days a week 10 a.m. to 2am. = 
4 Hours: Food served Mon-Fri 11 a.m. to midnight, og i Vv 
Sat & Sun 4 p.m. to Midnight a 8 
4930 HOLT BLVD (Between Garey & Towne Ave. Behind Swensons ice Cream) : 
‘ m 93 ; 
P 593-8165 4 
MONTCLAIR ¢ Ph. 626-9396 omons ; 
eM 
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MICHAEL J’S 
RESTAURANTS 


BREAKFAST SPECIALS STEAK BONANZA 


d Midnight to 11 a.m. on Served from 11 a.m. daily 
sale e SOUP OR SALAD 


MONDAY spe" 


Friday, October 17, 1990. 24. 


___ 2 Eggs, 
MONDAY pancakes 


New York 
TUESDAY Syonk 


3 Sausage, 2 Eggs, 
TUESDAY ash Browns, Toast & Jelly.. WEDNESDAY ac. 


New York 
1 Egg, 3 Pancakes THURSDAY Steak 
WEDNESDAY 2 Bacon or 2 Sausage Lance T-lone 
FRIDAY stock 


Bacon Omelette, Hash Browns 


L T-Bone 
THURSDAY Toast & Jelly $1 SATURDAY anak 


E Y Top Sirloin 
FRIDAY 1 9g; n or 2 Sausages teak 


Spaeth Ekcane Speer eee $1 y French Fries and Garlic Bread, 


Ice Cream, Jello or Pudding 


FRIDAY FISH FRY | STEAK & 
All You Can Eat! EGGS 


| Chowder, Fish & Chips _ oe 
| PLUS L Dessert! Served Anytime 
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UPLAND LA PUENTE LA VERNE “ONTARIO 


60 No. Mountain | 877 No. Haciende 2315 Foothill 201 No. Vineyard 
(714) 596-1587 _] _ Opening Seon! 


Now hiring ao aed aanaaers and assistants 
for our restaurants. Salary $15,000-$19,000 plus 
monthly bonus, paid vacations, Medical and Life 
insurance, retirement benefits. Call a 331- 
2274 for information. : 





